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-h-mm^^f^-^mhiiitiixnt. mmmm 
mtimmxmt. Tmm^:n^ixmMztmm. 

1-3 izim<m^^-t-mtm<^fmm> 
s. 1 mmmzmx 5-10 omM.^<7)B:>i<.x\ 1-5 

im^m] mirnxm^zmmmniiiiio-'t'- 
s.immmznixio-^2oma.^(DB^T. 5-^1 

■r-sif ^ 1 -6 izwsim^^-t-mtamnmoj 

tumm 1 -7 izMmm-t^~t-mtiim<^^u 
m, 

*) Lfzm3.Thhm^mi-'8izs.sicof^:i~t- 

[ff^jsi 0] miLt:t^x<Dxmiz^*>. mm. 
RA^f-ifimm&m^tix^^^zbmwLbi-hm^ms 

a-}z-B.mi)^(^mtiiistbxmizii mm^tv/:: 
-h-3.mmimnm'(^'»mtmi¥xmb. ^^i 
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mt?>mxmb. wmmtrmixmiz-t^^ 

10 m. 

^mm^mv^xm^^h zbiz^*) mt^ixfz 

imm 5]wsmf^xmizmh?m^wt:^-yz 
-a. 1 fi*i35fcMLT 5~ 1 0 ommcom7i<x\ 1 ~ 
5m^j:ozbizj:'om^itfiiZbmmb-rim 

20 ^-alS*la5KJtLT 1 0~2 0mt^cr,m7i<.X\ 5~ 
1 0:}i-ff ^ ^ c: i t J: 'JSIJS^iifcv: t ^ItStt i-SH 
*Jil l~l Siztmeo^a^h^tm. 

imm 1 7 ] mmwxmmmm ozbizx'o 
m&^iit^zbimibthmimi i~i eiciMsco 

imm 1 8 ] mmmxmmmm^ c t i 0 
immi 9] uiaa-b-s**. ^tsxfi^^si^ 

30 «>OUc»02t*§^iSr#®i-r*ig*Jai 1-1 

RmifymWUm^ii ^ZblzX*) ixfzZbil^ 
mbtim^mi9izWSL<m&:3-\:-ititiM. 

immm^^mi 

[000 1 3 

fe3-b-ttai!B)coss!it^stcrati., 

[00023 

im<7ymi: ^sbizb-^x. #0. r^x^ 
^-bm. mizm^j:sMmmvh*). ^nmm 

^bm-^-tx^tz, ztit:>imiz^m^^<Dh<7)(r> 
^mitstufizmh-r. m. nm-t^mzhhrn 

50 A:WAtt5r^rrs^t/£<<sEffl§n-S.J:-3t::=5r-?^. 
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[0003] 

[0 0 04] Sfc. 3i«. 3-h-**0S<^«iaitR»i# 
[ 0 0 0 5 ] n-t-St^MLT. ^M^ift^<7) 

[0006] ^it^^BHJi. iMmmm^xmm 

sit LTfiJfflffi<i^*-tl.ilife3-b-ttai!f|j$-M«-r 

miZtiZS)^. 30 
[0007] 

[1181^1!?^^ i.!t*<o#s] ±^mm 

X. m~t~a.im^x'mm:»L^m. mm^f 
mm^-^-Rimzm'Pxmmtiii-s>:i t az 

[00 08] s/i. ^/^tgf^^^aia/iis*, kjs^^ 40 
mRtLxmmzm&mxt^^tmf'ML. ^ 

[ 0 0 0 9 ] BP^>. *^BJ{i. n-b-Si&^K^'lci-C^ 

mt. mm.m^-t~smiyii^xi^mtiiii 
mti. 50 
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[0010] ^WM(omizht:-^X\i. i&mizfBt. 

Mimxmi'zmTmi^iztimbi. w. 

mizntx. mmmLmmznm.mi:^?> 
^bimtthm&a-t-mmcowkijmizm 

[00 11] §<i>tc. ^^HfltfOHMlcfe^-^TW, wie 

t8$is{c*jttsijj«fe?!»i&n-b-s 1 aftiajfc« t 

T5'-10 0aftgpoS!l7j<-C. l-5Mf^3;t€:!^ 

t -a. 1 iiftst*!- L T 1 0 ~ 2 0 mmi(7)m^x\ 5 

[0012] i^:T<03-h-S«, *SX{i«l}^0 

ifzm3.mti^\ tfc. mi^i,±'^mi,zmt. 
m%iit:-rKX(7)xmizm.-h. mmm^nihcox 

[0013]*^. *^J{i±ie^fea-b-ttai!B!i«D 

mm^izx *)$^^njii^a-\z-mmizmt 

[0014] 

S. *f6BJcOMife3-b-ji&ai!B5<i. 3-t-S&ii* 
■e^iftrfK^gb. Sfi*T^«>tttBf S^tt^J:-?•C^I^> 

[0015] LTfflV^<i>ii43-b-2 

o»i^Mil!lt?t(:©Jll{i'5:<s r^b';*a. arxi? 
m. v<Viimm^^-tii<r>zi-h-a.X'i>X<. $^>t 
r^i^VP. noyt'TjS^V^-moSWfKOa-b-Sfc 

t:. m^. ^smm^^j:\^bLxmm^^ti^xo^j: 

[0016] §<5,{C. ^S^^SMt/;:*,^ 
V^-mtffiffl-r S ^ b **T^ a£t3«)$0,^>A> , 

mmii<3^mx'hh ^<r>mt l < mxt i . 

ttz. 3-b-42(i^fe^tLTV^Ti., L^<TtJ: 
7j<s lift*. *^^tcJ:0iifc#tSwi:*5-C^S. 

[ 0 0 1 7 ] ifc, mmiii> n-\L-s.\m^Lx\^ 

Tt. LTV^:5^<tt^<, Mfc. m 

OK^c, -ia5*«^c:aL.. Si8iffli€*>'?S-^/::3-b-s5: 

[ 0 0 1 8 ] act. *f6BBi7^3-b-iil|ffi%|60g!JS 
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[0020] MMco^mi^mm'^xmuix < . 
<. »4L<ti9 0'a:ui. !|$ic»it<(iioo'CT 

tj^mx'^ ?>^fiX'hix\f^^-nico^mmmix t x 
<.miii.T:f; vr- a > , hwmmmz^-) 20 
x'^ti:70,ix.\^iiK hm^^mmh^^. rfft^s** 
mtPt^htmm^^zm.-thmmmL'jtm^x: 

[0021] m^^JMizmihmmKrmicm'rh 

m^iia-t^a. 1 MMmzn bz 5m&.ua±.mt 
L<. !f#(c4 0fifiggw±A<#iLv^*i. ^ift^m 

*>4>. ^?l1ffcJ:J/llffl4$^^l.i: 1 0 oaaaiS 30 
!^tX(7)tm-C'i7^j:dZ bi)mt L\>\ 
[0 0 22] St:C:. ^mmm^ii. 3-t-21fi 

^ii»St«i3 0#tU:. mz. l^]iUJ)mtL\^ 
:c^^n^^~axY-m<r)&^\t^^mt^b 1-5^ 

[ 0 0 2 3 ] <^:{c. miiixmi,z-yK^ximth . «aii 
mi^mi^bi-^m^^tih. mm^tit:m\iimit 40 

[0024] M.m<D^mmi^xmbni^. ^m^z^-y 

mthm.x'i: <.mL<ii9 o-cui±. mzm t 
<{ii oor-cff^a. imtaxmimmim-yx 

i>X<. 2|ilJiUiffi:dc:fc*«»iL<. #t:2-4 0 
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[0025] mtaxmizmi^^mm^Dmm-ti^, 

{±. 3-t-SlSfta5fc*fLT10«Sa5W±liie« 

T-J)"?, #tL<{i:, 1 0~4 OSftSS, i^tCl 0-2 

oa«|g<?)3aBTff^r dZb mt U\ 

[00 26] tfc. mmtii<n^mi. 3-fc-Sl« 

m3izi(ibX2om&3m^^m'fm-^ui. m 

mx-^^dZbmtLK. 3-t-Stc«tT4 0 
3Xh^c7)igtfftt5:#J!g:^St!^lC5~l O^cDmX' 

n^izbmt u\ 

[0027] m±SiB3 VtzM 0 , *l&BH«OgJiS*^±. 

m.i'-o. Lxi^mzwmt &^b in- ^ i , 
[0028] ±mumx''^htii::B&itiiiim^:mit 
inbizx*). mmmim^nh:ib¥T^i, i 

zx\ mcoijmiimzmmii^d:<. my^m.iim$. 

[ 0 0 2 9 ] s (:>iz. ±Mi<r>-mx'n(>iffzwmm 
tamii^^-txm.mmmi^bi'i) z b *<t'# i . 
mk(r>miimzMmii^< . w.msik. mmm(r> 
{iimmmm-t^ z b a^t-^ s , i^s-e-s ^ t (c 

J;0, y\<.j^it:^L<i&r^-^tZbizX*), 

iz^izm<zbi}<x-tibmz. mm'Mzx*)iR 
*)m^mub^j:i. 

[0030] :^m<7)m.^~h~mmitm^i'^j:m 

Vii. Lffl^JSO. 8. a€*<l 1.2, bffl*«2 1. 
8c7)KHtC2fe 0,67 Oniii#jficO»:gf+jfiT«fcMRlR« 

[0031 ] *l|BBOiHH&3-h-«ia}!Hs*<S-«-ll»iK 

i«^t'*.&i:ift^$ix, ^fax3yymb\,^-tiy.i^co^m-< 
:tyifif^lfi:Zbmm-i>i><OTh?>i^^il?>. ^ 

ti. mic:3-}i-mz§'&lziiiti. a-t-^i,z 
6. 5—9. 0%i)-tttl. ^^:^ytiXX/Ay3i>( 

yWbm&^h^i^h. ^hiz. E.mm^:t>b 



[0032] *3^Bfl(Otlfe3 -b-ttab^^jJi, 

i.^m^mwT^?>, 10 

[ 0 0 3 3 1 *^Bfl£7)i{ife3-h-tttiifg{i, $ 

[ 0 0 34 ] ^/C, *^HS-C#'^iXl.*lfe3-h-atf5 

mmmmnzii y)%hixhh<r>x'hhrc)b. mm 

4 ^ t tc ct 0 , I. f*^c?)|lii 

x-mm<owM\mi^ts:\\ 

h~mmmtiim<7):2-hsmimmizmmi- 
h^ii. mmizmtt:S{m(oa-^-Rim^xu* 
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[0036] JiiT, m.nxm}iXxfmiiixmi,ziH'r?>» 
m^i^f^imvmnmm^^x^^wM s 4>tcp*ffl 

[00371 (mm 1 ) ^igt*3{ti.*8iia#{i 

*Jt 4. 5. 1 0. 2 0. 40. lOOfgf 

s) 2omx\ 5mmmtiibx'^htih:^mm 
^3-t-itim<D^m. mmm^. 6 70nm# 

^itrmif^. t^^imiZTUt, i^. ^ws^-c 

7j«7)S«it5r^-rt«i:t. f^Jt(f. 3D*Jt 
[0038] feifflfl^lltiSIPWci^Tifl^^frd 

m^im<^j:h. mAm.mmm±. %c^m^i^^t^^ 
0 . ^</)\&im:ki^^-m.mmMt^ c t iz^ 'o^ib 

Mife*«ji<^:-&. m'\><^9m(Dm&m^iz)3 
v^■c. isibtKo. 3ia±f@ . (S3eKo. 2ja±r 

[0039] 
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0.40 


L@ 


76.42 


84,67 
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74.02 


76.94 
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-5.68 


-14.7 


-13.83 


-21.46 


-14. 97 


-20.96 


bit 


26.08 


17.96 


18. 11 


20.47 


14.77 


22.4 
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6 7 0 n mrt')ai^lg3tS*^'0 . 1 9 8t'J) OsfSO^g 

[0 04 1] («lrfM2).^«gK!^^3 0#HT2Ig^T 

[0042] -E-«^tS*s jD*tt*S4«Wi^t, .670 
nji#ja<0lS3&e*^0. 4 8 9, L<i7 5. U a«-2 

1.2 3. bill 8. o6-c?)0. i*iasiwr-tJife<o 

feSISrSt. ffl;t<lllfi^tgr$.o/t. 5. 10. 2 

0. 4 0, 1 00fg^0J«^(S, «lf+Ml tlSI^. 
WfcJ:r/^>'N>-:?-Lab^^-Cc7)fF«i:i>. 
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1 0 

m^imL. 6 7 0 n m#iS£7)?a3tJg|l, -ftim. 
0. 352. 0. 403. 0. 405. 0. 387. 

0. 5i2-c$)9. -iii«tJt<o«iitwitJtiirrstv^ 

[0 04 3] («II+«?!I3. 4. 5. 6 ) ft?tXStCfc(t 

/s. ^rtM3Tfi. Jn*lt tJ5«T-. 3 0 

li'. lii-. 5^J-. so^a-T^^vf-ri.Jai'Mi. :gJi*«FIJ 
li:|B|ai(=tf^:ofc. -?-«0*gm^^2fcS^-t, 
[0044] 
[^2] 
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77. 39 


80.06 




H4.7 


-17. 74 


HQ. 87 


-17. 46 


b{l 


17.96 


19. 37 


19.46 


15.81 



[ 0 0 4 5 ] ^2 J; 0 . Mmmmm^^ 30 

0#HliLh. »(c 1 ^fS]iLtmt tv^x^vi/df-ax 

[0046] mm4ii. jDTkifc <i2 ofgr 

M^^-Mt. 67 0nmft3ficDS:^T'O©3tS**3 0 40 
8'. 1^}-. 5^. 3 0:«-racO,*gt!f-e^X-fix. 0. 2 7 
6. 0. 325. 0. 447. 0. 342t'J)0.^ 
3 0&'(3)i©^ttiSfe»^*«. yNy^'-L a b^fe^lF 

flBHLit. \.tdf->X. an^Jt 2 0fST'(i. 

3 0 #^IJLh*«»* t < HM^fgT'J) I. c t h 

[0 04 7] ^CTSTfi. Jll*it (*/2) fi4 Of&^50 



««^S:M t . 6 7 0 n mft3fiWJS:ST'«iS3BK*J 3 0 

^. 1:5)-. 5^>. 3 0^IS£0^«!-C'-^tim. 0.33 
3. 0. 484. 0. 534. 0. 3 46X'$)'0 , 

/S) {±4 0«r{±. 3(^JjiLh3&<if*L<|lt6^SgT 

[0048] mme rti. jD7|<J:b ) (i i o o 
isxi^mmtima. mm 3 1 m^zm-^r^, 

iilifelrM t. 6 7 0 n mn'^<7)m^X'<r)\&m.tfi3 0 
1*. 5^. 3 0mffymX'^tL^h. 0. 4 9 
0. 0. 449. 0. 476. 0. 355T*0.*lfe 



1 1 

s) « 1 0 ofgTJis 3 omxtmt v<mmmT 
[0049] (mm7 ) mthxm^zmi) fkmaa-t 



(7) #^2002-285026 

1 2 

*/S) 5. 10. 2 0. 4 0s lOO^gT. 
[0050] 
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-1.65 


-18.88 


-17.4 


-14. 82 


-6. 87 


bfi 


22 


21.8 


18.99 
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[0051]^3J;D, jD*it(*/s) 10m±T- miz. 10~2 0fg*WttV^<Ii:*^iiMT-^l.. 
tiV^-fixijI^ltlglFttfeilAVNy^-Lab^^lfW-e 20 [0052] (:^M8. 9. 1 0 ) ttttilgtCfeltS 



<5r'9, Jn^Jt (tK/S) 1 OCfSTJi. 6 7 0nin#ifi 
m 1 O^giiLhJi^gT'Si 0 . 1 0-4 0 i§mt L < . ^ 



fe. ^iW^S-Cli. an*Jt (*/2) 2 0<gf. 3 0 

#\ 3:«-. 5^. 1 0-h\ 2 0^, 3 0^^ia^t-|>Ul 
Wii^M7i:|3jait^f^r-5fw. COl£^S:^4tc^ 

[0053] 
[^41 
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20» 
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20{S 
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675 
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393 


670nn.M]&(Ol|ft3^fi: 


0. 35B 


0.495 


0. 708 


0.854 


0. 338 


2. 874 


L(i 


79. 36 


70.43 


64.74 


60. 03 


70.03 


66.84 


a(i 


-14. 18 


-16.63 


-21.49 


-25.49 


-11.17 


-5. 41 


bit 


10.55 


15.45 


13. 79 


17. 51 


27. 47 


28. 74 



[ 0 0 5 4 ] «4 J: 0 . miiiiiimw\i)<2 o^tx'ii i^mmt K. #tc3 of>-i o^mo^mmt i 



5, 1 0#T-(±#tiliteO«i^*iife3-t-f4tilft 
^ISJi-Cli § ^ t *>-i|aj0H L^v! , -If. 3 0 :»-t'<ijSi. & 



[0055] mm9TU. jD7Kit (*/S ) 4 O^S 
T\ 3 0#. 3*. 5^, 10^, 2 0^, 3 0^^,# 

mtat&miimm&bmm^zm'^fc. z<^m 
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[^5] 
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67.3 


65. 61 
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att 


-11.01 


-14.25 


-24.8 


-18. 32 


-21.05 


-21.3 


btl 


10.04 


12. 83 


15. 57 


16. 32 


16. 56 


17. 53 



[00583 1 0-ea. jD*it (Tk/s) i o o 

tSX\ 3 0ffr\ 3^, 5^, I0h\ 2 0^, 3 0^^ 
^■r«.Ul^Ni:«litW8i:|S|«tff'5r-5^>:, ^<^»Si& 

[00593. 
[^6 3 
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0. 166 
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89. 33 


76. 23 
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59.3 




-3.21 


-0.368 


-7. 13 


-9. 21 


-7.42 


bil 


11.19 


14.47 


23. 41 


26.96 


27.05 



fe3-t-tttli!fe^#l>^tA^T'#/i*^ 10. 9 0^ 

*<-C-ti5r*»-oJt. tt:. 2 0. 3 0^<7)MmX'it. 6 7 
0 nmtin<^^^'Cmimi^tl^tl. 0. 16 6. 

0. 2iix'm^(7)m^m<. amit^n^ti. - 

0.368.-7. 1 3tfcfc§<^0. 

zkmmu ^mmx'commm^trmifz, t 
fcn^-^x. n^it (*/!.) 1 oofgT{±. eo^m. 



[006 1 3 («IW0!11. 12. 13. i4)aaji 

ttiti^i. 2. 3m^j:->xnhtih^tiimmimi 

[00623 
[«7 3 
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0. 418 
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0.398 




72. 36 


64.63 


72.4 


an 


-14.98 


He. 18 


-15. 38 


bii 


13.54 


18. 87 


22.62 



[0 0 631 -eoigm, i^u-h-mtami^^-yi-i 
[0064] mm 1 2T'{i. affiles: 1 o^x-m 

6 7 0niirf+iScO?a3tS{il'''?>yf-S. 2>'N'>/f-S. 20 
3A-yf-@t'-!-ti^'iT.. 0. 587. 0. 785. 0. 
694^*0. afiti. -16. 07. -23. 54. 
-20. 82-C. btt{±14. 47. 22. 63. 2 
3. 4 7T'S>0. l^agfPiiT'c7)feiStU-m«0J#^t>* 

L. !ttt2A'7^iT'*ifec^ji$. ■fe^ttffS^rJSS 

^0S■t::tt<^:-5•ct)^l^>^^. 1tt2>'N'-y-?-@*<#tc 

[0065] mm 1 3 -C'Ji. Ha^it ( ^Ic/S) 4 Ofg 
T^«ia}-fl.lJlWi«!rf«^l lfc|5l«(ctf5r^^. ^ 

cT)^*. 6 7 0nm#)S<?)©3tS{i:l>'^y^i. 2A'-y 
f-S. 3A'-yf-@-C-efl-fix, 0. 2 3 5. 0. 2 4 

5. 0. leATh'o.m&.m^mK. aii*<^n 

m. -9. 51. -10. 88. -7. 14i:V^-fih. 

xtnhti. !^{c2A'7^aAS!^(c«ife3-t-atbft 40 
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♦NOTICES* 

JPO and NCXPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The manufacture approach of the green coffee extract which carries out boiling washing of the 
coffee beans in hot water, carries out the boiling extract of the coffee-beans residue after the washing 
process which separates coffee-beans residue from a penetrant remover, and a washing process in hot 
water, and is characterized by having the extract process which separates an extract from coffee-beans 
residue. 

[Claim 2] The manufacture approach of the green coffee extract which carries out boiling washing of the 
coffee beans in hot water, and is characterized by having the washing process which separates coffee- 
beans residue from a penetrant remover, the extract process which carries out the boiling extract of the 
coffee-beans residue after a washing process in hot water, and separates an extract from coffee-beans 
residue, and the concentration process which condenses said extract. 

[Claim 3] The manufacture approach of the green coffee extract which carries out boiling washing of the 
coffee beans in hot water, and is characterized by to have the washing process which separates coffee- 
beans residue from a penetrant remover, the extract process which carries out the boiling extract of the 
coffee-beans residue after a washing process in hot water, and separates an extract from coffee-beans 
residue, the concentration process which condenses said extract, and the desiccation process which dries 
concentration liquid and uses as powder. 

[Claim 4] The manufacture approach of the green coffee extract according to claim 1 to 3 characterized 
by having the grinding process which carries out grinding processing of said coffee beans in advance of 
said washing process. 

[Claim 5] The manufacture approach of the green coffee extract according to claim 1 to 4 characterized 
by performing boiling washing in said washing process with the hot water of the 5 - 100 weight section 
to the coffee-beans 1 weight section for 1 to 5 minutes. 

[Claim 6] The manufacture approach of the green coffee extract according to claim 1 to 5 characterized 
by performing the boiling extract in said extract process with the hot water of 10 - 20 weight section to 
the coffee-beans 1 weight section for 5 to 10 minutes. 

[Claim 7] The manufacture approach of the green coffee extract according to claim 1 to 6 characterized 
by performing said washing process two or more times. 

[Claim 8] The manufacture approach of the green coffee extract according to claim 1 to 7 characterized 
by performing said extract process two or more times. 

[Claim 9] The manufacture approach of a green coffee extract according to claim 1 to 8 that said coffee 
beans are the roasted beans which ********(ed) raw beans or raw beans. 

[Claim 10] The manufacture approach of the green coffee extract according to claim 9 characterized by 
carrying out washing processing of said raw beans beforehand in advance of all the above mentioned 
processes. 

[Claim 1 1] The green coffee extract which carries out boiling washing of the coffee beans in hot water, 
carries out the boiling extract of the coffee-beans residue after the washing process which separates 
coffee-beans residue from a penetrant remover, and a washing process in hot water, and is characterized 
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by being manufactured according to the extract process which separates an extract from coffee-beans 
residue. 

[Claim 12] The green coffee extract which carries out boiling washing of the coffee beans in hot water, 
and is characterized by being manufactured according to the washing process which separates coffee- 
beans residue from a penetrant remover, the extract process which carries out the boiling extract of the 
coffee-beans residue after a washing process in hot water, and separates an extract from coffee-beans 
residue, and the concentration process which condenses said extract. 

[Claim 13] The green coffee extract which carries out boiling washing of the coffee beans in hot water, 
and carries out [ having been manufactured according to the washing process which separates coffee- 
beans residue from a penetrant remover the extract process which carries out the boiling extract of the 
coffee-beans residue after a washing process in hot water, and separates an extract from coffee-beans 
residue, the concentration process which condenses said extract, and the desiccation process which dries 
concentration liquid and is used as powder, and ] as the description, 

[Claim 14] The green coffee extract according to claim 1 1 to 13 characterized by being manufactured by 
having the grinding process which carries out grinding processing of said coffee beans in advance of 
said washing process. 

[Claim 15] The green coffee extract according to claim 1 1 to 14 characterized by being manufactured by 
performing boiling washing in said washing process with the hot water of the 5 - 100 weight section to 
the coffee-beans 1 weight section for 1 to 5 minutes. 

[Claim 16] The green coffee extract according to claim 1 1 to 15 characterized by being manufactured by 
performing the boiling extract in said extract process with the hot water of 10 - 20 weight section to the 
coffee-beans 1 weight section for 5 to 10 minutes. 

[Claim 17] The green coffee extract according to claim 1 1 to 16 characterized by being manufactured by 
performing said washing process two or more times. 

[Claim 18] The green coffee extract according to claim 1 1 to 17 characterized by being manufactured by 
performing said extract process two or more times. 

[Claim 19] The green coffee extract according to claim 1 1 to 18 characterized by said coffee beans 
being the roasted beans which ****** * *(ed) raw beans or raw beans. 

[Claim 20] The green coffee extract according to claim 19 characterized by being manufactured by 
carrying out washing processing of said raw beans beforehand in advance of all tiie above mentioned 
processes. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 

DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
.[0001] 

[Field of the Invention] This invention relates to the manufacture approach of of the simplicity and the 
green coffee extract which has the stable above-mentioned property which enabled mitigation of the 
green coffee extract which has utility value as natural product coloring matter which has the color tone 
of a clear green system in more detail, and the problem of waste treatment about a green coffee extract 
and its manufacture approach. 
[0002] 

[Description of the Prior Art] for food - a color ~ the taste, aroma, and a texture ~ the same - a very 
important quality element - it is - it - positive - ****** - it is things, and "food" culture is 
experienced more and it has been made to develop into a deep thing These only **(ed) the color of the 
food material itself, and it did not stop at useless **, but extent which exists in case it is saved and 
processed is the purpose with which it compensates fading [ which is not avoided ], and the coloring 
matter which has clear color and the outstanding endurance also came to be used widely. In recent years, 
need falls from toughening of regulations according [ the edible tar system coloring matter which is 
synthetic dyes ] to a safety aspect, or an image fall, and, on the other hand, the need of natural product 
coloring matter is growing conjointly with a consumer's natural product intention. 
[0003] 

[Problem(s) to be Solved by the Invention] However, compared with synthetic dyes, natural product 
coloring matter had few skillful colors and colors of especially clear blue - a green network, and there 
was a trouble that there was a limitation in making the color which is rich in various change appear with 
natural product coloring matter in it. Furthermore, when manufacturing natural product coloring matter, 
there was a problem that a lot of natural product raw materials needed to be used, and the problem in 
fields, such as environmental pollution accompanying the waste treatment in the case of processing the 
natural product raw material after extracting coloring matter as trash, and processing cost, was large, 
[0004] Moreover, when the extract of coffee roasted beans presents the color tone of a blackish brovm 
system from dark reddish-brown and hot water extracts coffee student beans on the other hand, it is 
usually known that a yellowish brown extract will be obtained. However, there is no report that the 
extract which presents the vivid color which can be used as natural product coloring matter from coffee 
beans has been isolated, the place to current. 

[0005] Moreover, since disposal was carried out noting that the coffee beans with bad granule or quality 
did not have commodity value about coffee beans, a technical problem called a deployment of coffee 
**** occurred in respect of the deployment of a resource. 

[0006] Then, this invention is developed in view of the above-mentioned situation, and is to offer the 

green coffee extract which has utility value as natural product coloring matter which presents the color 
tone of a clear green system. Furthermore, this invention is to offer the manufacture approach of this 
green coffee extract that enabled mitigation of the problem of waste treatment. 
[0007] 
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[Means for Solving the Problem] As a result of inquiring wholeheartedly in order to solve the above- 
mentioned technical problem, this invention persons by improving the usual extract approach After 
carrying out boiling washing of these coffee beans in hot water, using only coffee beans as a raw 
material, by carrying out the boiling extract of the residue coffee beans after boiling washing in hot 
water further The safety of the natural product origin was high and it found out simple and that it could 
stabilize and manufacture for the coffee extract useful as natural product coloring matter which 
moreover presents a clear green system color tone. 

[0008] Furthermore, as a result of repeating research, the useful thing was found out although the 
problem of waste treatment that it becomes clear that it considers as coffee roasted beans and can use for 
a bevel use again, and the manufacture site of natural product coloring matter holds the residue coffee 
beans after extracting this green coffee extract is mitigated. 

[0009] That is, this invention carries out boiling washing of the coffee beans underwater, carries out the 
boiling extract of the coffee-beans residue after the washing process which separates coffee-beans 
residue from a penetrant remover, and a washing process underwater, and relates to the manufacture 
approach of the green coffee extract characterized by having the extract process which separates an 
extract from coffee-beans residue. 

[0010] If in charge of operation of this invention, it is characterized by to have the grinding process 
which carries out grinding processing of said coffee beans in advance of said washing process if needed 
about the manufacture approach of the green coffee extract which is characterized by to have a 
concentration process after said extract process if needed, and is further characterized by to have a 
desiccation process after said concentration process if needed. 

[001 1] Furthermore, if in charge of operation of this invention, it is characterized by being the hot water 
of the 5 - 100 weight section, and performing boiling washing in said boiling process to the coffee-beans 
1 weight section, for 1 to 5 minutes, and is characterized by being the hot water of 10 - 20 weight 
section, and performing the boiling extract in said extract process to the coffee-beans 1 weight section, 
further, for 5 to 10 minutes. Moreover, it is characterized by performing said boiUng process two or 
more times, and is characterized by performing said extract process two or more times. 
[0012] Coffee beans here have raw beans or the desirable roasted beans which ********(ed). Moreover, 
in advance of all the above mentioned processes, washing processing of said raw beans is carried out if 
needed. 

[0013] Moreover, this invention relates to the green coffee extract manufactured by the manufacture 

approach of the above-mentioned green coffee extract. 

[0014] 

[Embodiment of the Invention] Hereafter, this invention is explained concretely. The green coffee 
extract of this invention is obtained by carrying out a boiling extract with hot water, after hot water 
washes [ boiUng ] coffee beans. Furthermore, pass the concentration process after an extract process if 
needed, and pass the desiccation process after a concentration process further if needed. 
[0015] There is especially no limit in the class and place of production of coffee beans which are used as 
a raw material of this invention, and two or more sorts of beans which which coffee beans were 
sufficient as the ARABIKA kind, the lobster kind, the RIBERIKA kind, etc., and were further blended 
even if any coffee beans of a place of production could use Brazil, the product from Colombia, etc. and 
it used only one kind of beans independently may be used. Moreover, even if it is coffee beans with bad 
quality by which disposal is carried out, or the coffee beans of a granule noting that there is no 
commodity value, it can usually be used, and a deployment of coffee beans can be aimed at. 
[0016] furthermore, the thing which roasted raw beans or raw beans ~ although all can be used, the raw 
beans from a point or the beans which ********(ed) of extraction efficiency is desirable. Specifically, 
that whose roast time amount is less than 3 minutes can use it preferably. Moreover, even if it is washing 
coffee student beans, also when washing, there is especially no limit in the washing approach, and water, 
hot water, a steam, etc. can wash. 

[0017] Moreover, it is also possible to use the coffee beans to which the coffee beans used did not need 
to be ground, either, the part suffered a loss further on the occasions, such as conveyance, desiccation, 
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and washing, and commodity value fell, 

[0018] Next, the outline of the manufacture approach of the green coffee extract of this invention is 
explained based on the flow chart of drawing 1 , According to a washing process and an extract process, 
the manufacture approach of the green coffee extract of this invention is characterized by obtaining a 
green coffee extract, and is characterized by making it dry after condensing after an extract if needed, or 
concentration. First, coffee student beans are prepared, and if required, it will roast beforehand. 
[0019] First, a washing process is explained. A washing process carries out boiling washing of the 
coffee beans in hot water, the coffee-beans residue after boiling washing is separated from a penetrant 
remover, and it consists of collecting coffee-beans residue. The separated penetrant remover was 
suspension which presents brown. 

[0020] The temperature which water boils is sufficient as the temperature of boiling in the case of 
boiling washing, and it is especially performed at 100 degrees C preferably 90 degrees C or more that 
what is necessary is just to perform tfie means of boiling according to a conventional method. As for this 
washing process, it is desirable to carry out repeatedly and to carry out twice or more, and it is desirable 
to carry out one to twice especially. It is desirable to carry out two or more times especially, when 
boiling time amount is short. Since the suspension formed element distributed in a penetrant remover 
cannot be removed [ if the means of separation is a means by which coffee residue is separable from a 
penetrant remover ] if the eye of a filtering medium is too fine when adopting filtration although what is 
necessary is to adopt which means, for example, just to carry out according to conventional methods, 
such as a decantation and filtration, it is required to choose the magnitude of a suitable eye. 
[0021] Since it will require a large-scale facility if more than 5 weight sections are desirable, and the 
scale of boiling washing becomes large too much to the coffee-beans 1 weight section, although more 
than 40 weight sections are especially desirable when for example, boiling washing time amount is 30 
seconds, when economical efficiency and utilization are taken into consideration, as for the amount of 
the hot water used used in the case of boiling washing in a washing process, it is desirable to carry out in 
the range to 100 weight sections extent. 

[0022] Moreover, 30 seconds or more, when economical efficiency, such as energy cost, is taken into 
consideration, as for the time amount of boiling washing, it is desirable [ when using the hot water more 
than 5 weight sections to the coffee-beans 1 weight section, washing time amount has 1 especially 
preferably desirable minutes or more but ] to carry out in the range for 1 - 5 minutes. 
[0023] Next, an extract process is explained. An extract process carries out boiling washing of the coffee 
beans after washing boiling in hot water, separates the extract after a boiling extract from coffee-beans 
residue, and consists of collecting extracts. The collected extract can obtain the clear green extract which 
presents green, and, thereby, can obtain the green coffee extract of this invention. 
[0024] The temperature which water boils is sufficient as the temperature of the hot water in the case of 
a boiling extract, and it is especially performed at 100 degrees C preferably 90 degrees C or more that 
what is necessary is just to perform the means of boiUng like a washing process according to a 
conventional method. As for this extract process, it is desirable to carry out repeatedly and to carry out 
twice or more, and it is desirable to carry out 2 to 40 times especially. If separation and a recovery 
means are means by which coffee residue can be separated and collected from an extract, which means 
may be used for them, for example, they should just perform it according to conventional methods, such 
as a decantation and filtration. 

[0025] When for example, the boiling extract time amount of the amount of the hot water used used in 
the case of the boiling extract in an extract process is 5 minutes, more than 10 weight sections are 
required to the coffee-beans 1 weight section, and it is desirable preferably 10-40 weight section and to 
carry out in the range of 10 - 20 weight section especially. 

[0026] moreover, when using the hot water of 20 weight sections to the coffee-beans 1 weight section, 
the time amount of a boiling extract Although extract time amount is desirable when using the hot water 
of an amount 40 times to coffee beans, and it is desirable to carry out in the range for 30 seconds - 10 
minutes especially preferably 20 minutes or more as for extract time amount and it is 5 minutes or more 
more preferably 3 minutes or more Especially when economical efficiency, such as energy cost, is taken 
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into consideration, it is desirable to carry out in the range for 5 - 10 minutes. 

[0027] the green coffee extract of this invention which has the color tone of a clear green system by this 
invention since it is that to which the manufacture approach of this invention has become from the 
washing process and the extract process, and both processes perform boiling with hot water as explained 
above - simphcity - and it is stabilized and can manufacture in large quantities. 
[0028] A thick green extract can be obtained by condensing the green extract obtained by the above- 
mentioned approach. Here, especially a limit does not have the approach of concentration and it can 
adopt well-known approaches, such as ultrafiltration, a membrane concentration method hke reverse 
osmosis or a vacuum concentration method, and the freezing condensing method, a thick green extract 
can be obtained by this concentration, without spoiling the color tone of a green system, and it can work 
intentionally to shelf life by the increment in the sugar which is useful to quality maintenance with 
concentration ~ handling both becomes easy by reduction in the volume. 

[0029] Furthermore, it can be made to be able to dry and the concentration green extract obtained by the 
above-mentioned approach can be made into green extract fine particles. Especially a limit does not 
have the approach of desiccation and it can adopt well-known approaches, such as freeze drying and 
spray drying. While being able to work intentionally to shelf life by reducing a moisture content 
remarkably by making it dry, handling becomes easy by reduction in the volume. 
[0030] The green coffee extract of this invention presents the color tone of skillfiil yellow - an yellowish 
green system, by the judgment by the Lab hunter color coordinate system, 50.8 and a value have L value 
in the range of 2 1 . 8, and 11.2 and b value mean what shows absorption maximum wavelength near 
[ near 670nm ] wavelength. 

[003 1] it is the thing which it was presumed that the green coffee extract of this invention presented the 
color tone of a yellow - yellowish green system because a certain chemical change started to the 
component of coffee beans by boiling witii the hot water in a manufacture process, and chlorogenic acid 
and one of metal ions combined and which carries out a thing reason - it is presumed. Chlorogenic acid 
is contained in the fruits of many dicotyledonous plants, a leaf, etc., is contained especially in coffee 
beans so much, is contained in coffee student beans no less than 6.5 to 9.0%, and has the property 
combined with a metal ion, caffeine, etc. Furthermore, if it combines with trivalent iron ion, it will 
become a black compound, and presenting orange is known for alkalinity. 

[0032] The green coffee extract of this invention presents the color tone of a green system precious as 
natural product coloring matter, and further, since it is the natural product origin, and safety is high, 
application large as natural coloring agent the object for eating and drinking, the object for cosmetics, 
for drugs, etc. is expected. Since especially the natural product coloring matter of a green system is not 
abundant, by blending the green coffee extract of this invention, a fresh impression is given visually and 
the coloring effectiveness can be expected from other drinks other than a coffee drink. 
[0033] Moreover, the green coffee extract of this invention has the grass's weak aroma and weak taste. 
Since it is weak aroma and a taste, when it is used for eating-and-drinking article processing, in order 
not to spoil the flavor or taste of food original, use in an eating-and-drinking article is widely possible, 
and application large as natural coloring agent for eating and drinking is expected. 
[0034] Moreover, since the green coffee extract obtained by this invention is what is obtained by boiling 
extract, it can be saved by performing under sterile the process which others accompany and carrying 
out aseptic to containers, such as a can, a bottle, and PET, but although the below-mentioned example 2 
of an experiment explains, the thing saved in a dark place, such as saving using a protection-from-hght 
nature container, is desirable. Moreover, you may sterilize if needed, the means corresponding to the 
configuration of a green coffee extract shall be adopted, for example, when a green coffee extract is a 
liquid, the approaches of common knowledge of **, such as filtration which used the membrane filter 
etc., can be used for the approach of steriUzation. However, although the below-mentioned examples 3 
and 4 of an experiment explain, sterilization of long duration is not suitable at an elevated temperature. 
[0035] Moreover, since the coffee-beans residue after carrying out the boiling extract of the green coffee 
extract of this invention is appUcable to manufacture of real coffee, canned coffee, instant coffee, etc. 
and can aim at a deployment of coffee beans by processing like the usual coffee beans, without 
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performing special processing, the problem of the waste treatment which the manufacture site of natural 
product coloring matter holds is mitigable. However, it cannot be overemphasized that it is restricted 
when a green coffee extract is manufactured using the coffee beans of quality which were suitable for 
the bevel use when the coffee-beans residue after the extract of a green coffee extract was used for a 
bevel use. 

[0036] [0037] which explains this invention to a detail further hereafter using the example of 
examination which examined the optimal conditions in a washing process and an extract process 
(Example 1 of examination) Examination for choosing the adding-water ratio to the desirable coffee 
beans of the water used for boiling washing in a washing process was performed, the this coffee-beans 
residue after carrying out boiling washing of the water for 30 seconds to coffee student beans by the 
adding-water ratios (water/beans) 4, 5, and 10 and 20 or 40,100 times and separating the coffee-beans 
residue after washing from a penetrant remover — a adding-water ratio (water/beans) ~ by 20 times The 
desirable adding-water ratio of the hot water used for boiling washing was judged with the absorbance 
the color tone of the green coffee extract of this invention obtained by carrying out a boiling extract for 
5 minutes, absorption maximum wavelength, and near 670nm. A result is shown in Table 1. in addition - 
- that the adding-water ratio (water/beans) used by this detail letter indicates the weight ratio of hot 
water to coffee beans to be - carrying out - for example, a adding-water ratio (water^eans) - 5 times 
as many hot water as this shall mean the hot water of 5 weight sections to the coffee beans of 1 weight 
section 

[0038] While the color tone judged by evaluation by the naked eye, it judged based on the hunter Lab 
color coordinate system, and L value, a value, and b value were measured with the color difference 
meter. If lightness is bright when L value becomes large, and it becomes small, it will become dark, and 
**** will become strong if blueness of a chromaticity is strong when a value becomes large, its redness 
is strong when **** will become strong if it becomes small, and b value becomes large, and it becomes 
small. It asked for absorption maximum wavelength by changing the wavelength of light, measuring an 
absorbance and obtaining an absorption spectrum by measuring the wavelength which shows the 
absorption maximum. An absorbance is measured with an absorptiometer, and on the wavelength near 
670nm, the thickness of the color of a green system can be judged, and green becomes deep, so that this 
value is large. In addition, it sets in the green judging column of the appearance of front Naka, and is O 
at 0.3 or more absorbances. With 0.2 or more absorbances, or less by 0.2, O and an absorbance consider 
as X, when ** and an absorbance are below sensitiveness. 
[0039] 
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[0040] if Table 1 is seen - a adding-water ratio (water/beans) - 5 or more times - the green which can 
carry out a color tone and green thickness as a green coffee extract of this invention ~ being shown ~ a 
adding-water ratio (water/beans), although the desirable green which can be carried out as a green coffee 
extract of this invention by 40 or more times was shown especially a adding-water ratio (water/beans) — 
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in 4 times, the absorbance near 670nm was 0. 198, green thickness was thin, moreover, a value was - 
5.68, whenever [ green ] became low, and the color tone by macro-scopic evaluation was also a light 
green color, therefore, a adding-water ratio (water^eans) - in 4 times, he can understand that especially 
the thing of 40 times or more is desirable 5 or more times not much preferably. 
[0041] (Example 2 of examination) By performing boiling washing twice in 30 seconds, the effect 
which it has on production of the green coffee extract of this invention was considered. Examination 
was performed Uke the example 1 of examination except performing boiling washing twice in 30 
seconds. 

[0042] Consequently, also when a adding-water ratio was 4 times, the absorbances near 670nm are 
0.489, the L value 75.1, the a value -21.23, and the b value 18.06, the color tone also with green macro- 
scopic evaluation was able to be presented, and it was able to carry out preferably. In the case of 5, 10, 
and 20 or 40,100 times, like the example 1 of examination macro-scopic evaluation and evaluation by 
the hunter Lab color coordinate system The green which can be carried out as a green coffee extract of 
this invention is presented, and the thickness which can also carry out green thickness as a green coffee 
extract of this invention is shown. The absorbance near 670nm Respectively, it is 0.352, 0.403, 0.405, 
0.387, and 0.5 12, and it became clear that green became deep also in the flume gap in comparison with 
the example 1 of examination of 1-time washing, therefore, a adding-water ratio (water^eans) - even if 
it was 4 times, it became clear by performing boiling washing for 30 seconds twice that it is desirable to 
be able to carry out and to perform boiling washing twice rather than 1 time in boiling washing for 30 
seconds. 

[0043] (Examples 3, 4, 5, and 6 of examination) It inquired in order [ in a washing process ] to choose 
the time amount of desirable boiling washing. In the example 3 of examination, a adding-water ratio 
(water/beans) is 5 times, and was performed hke the example 1 of examination except carrying out 
boiling washing in 30 seconds, 1 minute, 5 minutes, and 30 minutes. The result is shown in Table 2. 
0044] 
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[0045] Although the thickness greener than Table 2 of boiling washing time amount was a little thin in 
30 seconds, as for the color tone, macro-scopic evaluation and evaluation by the hunter Lab color 
coordinate system presented the green which can be carried out as a green coffee extract of this 
invention by any boiling washing time amount. Therefore, more than for 30 seconds, a adding-water 
ratio (water/beans) has especially 1 - 5 minutes desirable in 5 times, when the above for 1 minute takes 
into consideration the financial side, such as desirable energy cost, especially. 

[0046] The adding-water ratio (water/beans) performed the example 4 of examination like the example 3 
of examination except carrying out boiling washing by 20 times. Consequently, the color tone in macro- 
scopic evaluation presents green by any boiling washing time amount. By boiling whose absorbance in 
the wavelength near 670nm is for 30 seconds, 1 minute, 5 minutes, and 30 minutes, respectively It was 
0.276, 0.325, 0.447, and 0.342 and, in the case of 30 seconds, green was a little thin, but it became clear 
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that the color tone in hunter Lab color-coordinate-system evaluation presented the desirable green color 
tone which can carry out as a green coffee extract of this invention in any case, therefore, a adding-water 
ratio (water^eans) ~ although he can understand that 30 seconds or more can carry out preferably in 20 
times, when the financial side, such as energy cost, is taken into consideration, especially 1 - 5 minutes 
are desirable, 

[0047] In the example 5 of examination, the adding-water ratio (water/beans) was performed like the 
example 3 of examination except carrying out boiling washing by 40 times. Consequently, the color tone 
in macro-scopic evaluation presents green by any boiling washing time amount. By boiling whose 
absorbance in the wavelength near 670nm is for 30 seconds, 1 minute, 5 minutes, and 30 minutes, 
respectively It was 0.333, 0.484, 0.534, and 0.346, and green thickness is the thickness which can carry 
out as a green coffee extract of this invention in any case, and it became clear that hunter Lab color- 
coordinate-system evaluation also presented a desirable green color tone also in which boiling washing 
time amount. Therefore, a adding-water ratio (water^eans) can understand that 30 seconds or more can 
carry out preferably in 40 times. 

[0048] In the example 6 of examination, the adding-water ratio (water/beans) was performed like the 
example 3 of examination except carrying out boiling washing by 100 times. As for the result, the color 
tone in macro-scopic evaluation presents green by any boiling time amount. By boiling whose 
absorbance in the wavelength near 670nm is for 30 seconds, 1 minute, 5 minutes, and 30 minutes, 
respectively It was 0,490, 0,449, 0.476, and 0.355, and green thickness is the thickness which can carry 
out as a green coffee extract of this invention in any case, and it became clear that hunter Lab color- 
coordinate-system evaluation also presented a desirable green color tone also in boiling washing time 
amount someday. Therefore, a adding-water ratio (water^eans) can understand that 30 seconds or more 
can carry out preferably in 100 times. 

[0049] (Example 7 of examination) Examination for choosing the adding-water ratio to the desirable 
coffee beans of the hot water in an extract process which carries out a boiling extract was performed, hot 
water - a adding-water ratio (water/beans) - after carrying out boiling washing for 5 minutes by 20 
times and discarding a penetrant remover, by the adding-water ratios (water^eans) 5 and 10 and 20 or 
40,100 times, the boiling extract was carried out for 5 minutes, the coffee extract was obtained, and the 
adding-water ratio (water^eans) of the desirable hot water used for a boiling extract was judged 
similarly to be the example 1 of examination. 
[0050] 
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[005 1] Table 3 - a adding-water ratio (water^eans) - although each presented the green color tone in 
macro-scopic evaluation and hunter Lab color-coordinate-system evaluation in 10 or more times - a 
adding-water ratio (water/beans) — 40 or more times - the absorbance near 670nm - falling — a litde ~ 
green — thin — becoming ~ a adding-water ratio (water/beans) - in 100 times, the absorbance near 
670nm fell and it became clear that a value also became large, moreover, a adding-water ratio 
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(water/beans) ~ in 5 times, the color tone in macro-scopic evaluation was not able to present blackish 
brown, and was not able to acquire a green coffee extract. Therefore, he can understand that the adding- 
water ratio (water^eans) is indispensable 10 or more times, its ten to 40 times are desirable, and ten to 
20 times are desirable especially. 

[0052] (Examples 8, 9, and 10 of examination) It inquired in order [ in an extract process ] to choose the 
time amount of a desirable boiling extract, the example 8 of examination — a adding-water ratio 
(water^eans) - it carried out like the example 7 of examination by 20 times except boiling for 30 
seconds, 3 minutes, 5 minutes, 10 minutes, 20 minutes, and 30 minutes. This result is shown in Table 4. 
[0053] 
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[0054] From Table 4, the green thickness to which the time amount of a boiling extract can carry out the 
green thickness till 20 minutes and a color tone as a green coffee extract of this invention, and green 
were presented, and it became clear that the deep, especially green especially green coffee extract in 5 or 
10 minutes could be manufactured. On the other hand, in 30 minutes, it became clear that the color tone 
in macro-scopic evaluation cannot become brown if it exceeds, a green coffee extract cannot be 
obtained, and a value becomes large in 20 minutes although the color tone in macro-scopic evaluation 
presents green, and whenever [ green ] became low a little. Therefore, he can understand that less than 
for 20 minutes is desirable, and the range for [ 30 seconds - ] 10 minutes is especially desirable. 
[0055] the example 9 of examination ~ a adding-water ratio (water/beans) ~ it carried [ for 3 minutes ] 
out like the example 8 of examination for 30 seconds by 40 times for 20 minutes for 10 minutes for 5 
minutes except carrying out a boiling extract for 30 minutes. This result is shown in Table 5. 
0056] 
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[0057] From Table 5, it is green and it became clear the green thickness to which the time amount of a 
boiling extract can carry out green thickness and a color tone as a green coffee extract of this invention 
in 5 minutes or more, and that the deep, especially green especially green coffee extract in 5 minutes 
could be manufactured, on the other hand - 3 or less minutes - a value — **** - it became, whenever 
[ green ] became low a litde, the absorbance in the wavelength near 670nm fell in 30 seconds further, 
and the thing which it hears and which green becomes thin became clear. Therefore, he can understand 
that the above for 3 minutes is desirable, and the range for [ 5 minutes - ] 10 minutes is especially 
desirable if economical efficiency, such as energy cost, is taken into consideration although it can carry 
out more preferably in 5 minutes or more. 

[0058] the example 10 of examination — a adding-water ratio (water/beans) - it carried out like the 
example 8 of examination by 100 times except boiling for 30 seconds, 3 minutes, 5 minutes, 10 minutes, 
20 minutes, and 30 minutes. This result is shown in Table 6. 
[0059] 
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[0060] Although the green coffee extract was able to be obtained when Table 6 was seen, and the 
boiling extract was carried out for 60 minutes, in 10 or 90 minutes, the color tone by macro-scopic 
evaluation was not able to present mostly colorlessness and the dark green which wore the blacking 
wash, respectively, and was not able to obtain a green coffee extract, moreover - boiling for 20 or 30 
minutes ~ the wavelength near 670nm - an absorbance — the respectively green thickness at 0.166 and 
0.21 1 - thin - a value - respectively -0.368 and -7. 13 .-**** — as soon as it heard, it became clear that 
whenever [ green ] is low and the color tone in macro-scopic evaluation also presented the light green 
color, therefore, a adding-water ratio (water/beans) - in 100 times, when boiled for 60 minutes, the 
green coffee extract could be obtained, but when economical efficiency, such as energy cost, was taken 
into consideration, it was not able to say [ that it can carry out by being desirable, and ]. 
[0061] (Examples 1 1, 12, 13, and 14 of examination) The count of a boiling extract considered the effect 
which it has on generation of a green coffee extract at the extract process, coffee student beans - 
receiving - hot water — a adding-water ratio (wate^^eans) - the adding-water ratio (water/beans) after 
carrying out boiling washing for 5 minutes by 20 times and discarding a penetrant remover ~ 1 and the 
extract obtained by carrying out 2 or 3 times were similarly judged for the boiling extract for 5 minutes 
in 20 times as many hot water as this to be the example 1 of examination. The result is shown in Table 
7. 

[0062] 
[Table 7] 



http ://www4. ipdl .ncipi .go.j p/cgi-bin/tran_web_cgi_ejj e 



5/3/05 



JP^2002-285026,A {DETAILED DESCRIPTION] 



Page 10 of 14 



'mm 




2(Hg 


20fS 


20^6 




5» 


5» 


5» 


mm 




20f& 


203 


20» 














© 


@ 


© 












666 


672 


670 




0. 418 


0. 501 


0.398 


Ltg 


72.36 


64 63 


72.4 




-14 . 98 


-18. 18 


-15. 38 




13.54 


18.87 


22.62 



[0063] Consequently, while being able to understand that a green coffee extract is obtained also by 
repeating a batch, and especially its 2 batch eye especially is [ the color tone of the green system of a 
green coffee extract ] deep, and whenever [ green ] is hi^, if few, he can understand that it is desirable 
to perform an extract twice. 

[0064] In the example 12 of examination, it carried out like the example 1 1 of examination except 
carrying out the boiUng extract of the extract time amount in 10 minutes. Consequently, the absorbances 
near 670nm are 0.587, 0.785, and 0.694 by 1 batch eye, 2 batch eye, and 3 batch eye, respectively, a 
values are -16.07, -23.54, and -20.82, b values were 14.47, 22.63, and 23.47, the color tone in macro- 
scopic evaluation also presented the green which can use as a green coffee extract of this invention in 
any case, and green thickness and a color tone showed the suitable result especially by 2 batch eye. 
therefore, a green coffee extract is obtained also by repeating a batch, and especially its 2 batch eye 
especially is [ the green of a green coffee extract ] deep, and whenever [ green ] is high ~ he can 
understand things. 

[0065] the example 13 of examination ~ a adding-water ratio (water/beans) ~ it carried out like the 
example 1 1 of examination except carrying out a boiling extract by 40 times. Consequentiy, although 
the absorbances near 670nm were 0.235, 0.245, and 0.164 by 1 batch eye, 2 batch eye, and 3 batch eye, 
respectively, and its green thickness was thin, and it was ** carried out of whenever [ green ] becoming 
low also when a values were -9.5 1, -10.88, and -7. 14 and any, respectively, each color tone in macro- 
scopic evaluation presented the green color tone, therefore, a green coffee extract is obtained also by 
repeating a batch, and especially its 2 batch eye especially is [ the green of a green coffee extract ] deep, 
and whenever [ green ] is high - he can understand things. 

[0066] In the example 14 of examination, it carried out like the example 13 of examination except 
carrying out the boiUng extract of the extract time amount in 10 minutes, a values are -13.15, -15.54, and 
-9.43, b values were 13.06, 22.63, and 19.80, the absorbances near 670nm are 0.391, 0.401, and 0.333 
by 1 batch eye, 2 batch eye, and 3 batch eye, respectively, and green thickness and a color tone showed 
[ the color tone in macro-scopic evaluation also presented the green which can use as a green coffee 
extract of this invention in any case, and ] the suitable result especially by 2 batch eye. therefore, a green 
coffee extract is obtained also by repeating a batch, and especially its 2 batch eye especially is [ the 
green of a green coffee extract ] deep, and whenever [ green ] is high - he can understand things. 
[0067] (Example 15 of examination) Roast of coffee beans considered the effect which it has on 
production of a green coffee extract. They are 20 times and 2000g hot water. lOOg of coffee student 
beans which perform production of a coffee extract like the example 1 of examination and which do not 
roast by carrying out a basis, and lOOg of coffee roasted beans roasted for 1, 2, 3, and 4 minutes - using 
- boiling washing ~ a adding-water ratio (water/beans) ~ for 100 degrees C and 10 minutes - carrying 
out - a boiling extract — a adding-water ratio (water/beans) ~ it is 20 times and 2000g hot water, and 
carried out 1 1 times in 100 degrees C and 5 minutes. It judged by measuring the color tone of the 
obtained coffee extract, and the absorbance near 670nm. Moreover, each roast value was calculated, 
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there is only no roast time amount and the effect which gives generation of a green coffee extract also 
with a roast value was considered. In addition, the roast value was measured by COLOR AND COLOR 
DIFFERENCE METER MODEL lOOlDP (Nippon Denshoku make). The result is shown in drawing 2 , 
drawing 3 , and drawing 4 . 

[0068] Drawing 2 is drawing showing the relation between whenever [ roast time amount and roast ], 
and an absoibance with a wavelength of 670nm, drawing 3 is drawing showing the relation between 
roast time amount and lightness (L value), and the absorbance of 670nm and drawing 4 are drawings 
showing the relation between roast time amount and a chromaticity (a value, b value). 
[0069] It became clear that the absorbance of the wavelength near 670nm rises [ roast time amount ] till 
2 minutes, the absorbance of the wavelength near 670nm would become low 1/3, and the green 
thickness of a green coffee extract would become thin from drawing 2 if it becomes deep and, as for the 
green thickness of a green coffee extract, roast time amount exceeds 3 minutes as roast progresses. 
When fluctuation does not almost have roast time amount in L value till 2 minutes and roast time 
amount exceeded 3 minutes from drawing 3 , L value became large, and fluctuation did not almost have 
a value and b value from drawing 4 till roast 2 minutes, either, but when roast time amount exceeded 3 
minutes, a value and b value became large and the thing check was carried out. Therefore, when roast 
time amount exceeded 3 minutes, it was checked that change appears in a color tone and it became clear 
that it is desirable to carry out in less than 3 minutes as for roast time amount. 
[0070] 
[Example] 

[0071] This invention is not Umited by this example although an example explains this invention for this 

invention concretely below. 

[0072] (Example 1) Boiling washing was performed for 800g of coffee roasted beans which ******** 
(ed) raw beans for 10 minutes at 100 degrees C among 2000g hot water for 2 minutes and 30 seconds, 
tfie washing process which separates the coffee-beans residue after washing from a penetrant remover 
was performed 7 times, and the penetrant remover was collected and discarded. At tiiis time, the 
penetrant remover was brown suspension. Then, the boiling extract of the above-mentioned coffee-beans 
residue was carried out for 5 minutes at 100 degrees C among 2000g hot water, the process which 
separates an extract from coffee-beans residue was performed 6 times, and coffee extracts were 
collected, organic-functions evaluation of the obtained coffee extract is performed about a color, the 
taste, and three items of stinking thing — absorption maximum wavelength was both searched. 
Consequently, evaluation that yellow - yellowish green are presented and it has the grass's weak aroma 
and weak taste could be obtained, and it was indicated near 670nm that the absorption maximum agreed 
with the color tone evaluation by vision. The green coffee extract of this invention which has the color 
tone of a green system precious as natural product coloring matter was able to be obtained from the 
above result. 

[0073] (Example 2) the approach of an example 1 - applying correspondingly - coffee student beans — 
a adding-water ratio (water^eans) — the washing process which consists of boiling washing for 5 
minutes at 100 degrees C with 20 times as many hot water as this, and the coffee-beans residue after 
washing ~ a adding-water ratio (water/beans) - pass the extract process which becomes by the boiling 
extract for 5 minutes at 100 degrees C with 20 times as many hot water as this ~ the green coffee extract 
of this invention was obtained. The washing process and the extract process were performed once, 
respectively. 

[0074] (Example 3) It applied correspondingly with the approach of the property example 1 of a green 
coffee extract, and the green extract was obtained through the washing process which consists of boiling 
washing for 10 minutes at 100 degrees C with 2000g hot water in lOOg of coffee student beans, and the 
extract process which consists the coffee-beans residue after a washing process of a boiling extract for 5 
minutes at 100 degrees C among 2000g hot water. Here, the washing process performed the extract 
process 1 1 times 7 times. Furthermore, it condensed until the volume became a quadrant about this 
extract, and the thick green extract was obtained. The fusibility formed element of a penetrant remover, 
green extract, and thick green extract, a BRIX value, and pH were measured. The degree of BRIX was 
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measured with the commercial refractometer, and pH was measured with the commercial pH meter. 
[0075] consequently, the fusibility component of a penetrant remover, green extract, and thick green 
extract - respectively - 5.24 - 5.25%, 0. 17 - 0. 18%, and 2.52 - 2.53% - it is - a BRDC value - 
respectively 6.56 and 0. - it was 22 and 3.12 and pH was 5.76, 7.09, and 8.17, respectively. 
[0076] Next, the green extract and thick green extract which are an extract undiluted solution were 
compared with the detail. Specifically, the absorbance in a color tone, absorption maximum wavelength, 
and absorption maximum wavelength compared. The measuring method of a color tone, absorption 
maximum wavelength, and an absorbance was performed by the same approach as the example 1 of 
examination. 

[0077] consequently, the absorption maximum wavelength of a green extract and a thick green extract - 
respectively -- 672nm and 666nm - almost -- equivalent ~ an absorbance - respectively -- 0. ~ 
although the coloring matter component is the same since it was 65 and 1 .60, it is understood that 
coloring matter constituent concentration became high by concentration. Moreover, although it was 
checked that a color tone is discolored in black since L value became small, although -21.7, A9A, and b 
value of 65.3, 28.8, and a value is [ L value of a green extract and a thick green extract ] 10.8 and 14.6, 
respectively and there was no big fluctuation in a value and b value, as for this, it is understood that a 
coloring matter component is a thing resulting from having become deep. From the above result, a green 
coloring matter component cannot change with concentration, and a thick green extract can be obtained. 
[0078] (Example 1 of an experiment) The effect which acid-proof and pH over the green coffee extract 
obtained in the alkaline trial example 3 have was considered. The green extract obtained in the example 
3 was adjusted to pH 2-10, and while the wavelength near 670nm carried out the spectrometry of the 
degree of the fading and judging it, change of a color tone was judged. It should judge with it being easy 
to fade, so that an absorbance falls, and change of a color tone should be evaluated based on the hunter 
Lab color coordinate system, and L value of the green coffee extract in each pH, a value, and b value 
were measured with the color difference meter. The result is shown in drawing 5 , drawing 6 , and 
drawing 7 . 

[0079] Drawing 5 is drawing showing the effect of pH with wavelength with an absorption wavelength 
of 670nm, drawing 6 is drawing showing the effect of pH with a lightness L value, and drawing 7 is 
drawing showing the effect of pH with a chromaticity (a value, b value). 

[0080] It is changeless to the absorbance of the wavelength near 670nm, and a color tone, and it was 
checked from drawing 5 , and 6 and 7 in the neutral region of pH 6-8 that a green coffee extract is 
stabilized. On the other hand, on acid conditions, the fall of an absorbance was checked, by pH 2-3, the 
inclination was especially remarkable, a value shifted to + side, b value also became large, and 
presenting red yellow was checked. On the other hand, on alkali conditions, although most change of an 
absorbance was not checked, while L value fell and being discolored a little in black, b value became 
large and yellowing a little was checked. It was checked from the above result that it is suitable for the 
green coffee extract of this invention being suitable for using for coloring of a neutral and alkaline 
eating-and-drinking article etc., and using for coloring of a neutral eating-and-drinking article etc. 
especially. 

[0081] (Example 2 of an experiment) The effect which the Ught to the green coffee extract obtained in 
the radiationproofmg test example 3 has was considered. Specifically, the example of an exam checks 
the light stability in the fluorescent lamp exposure of a green coffee extract. 1, 2, 3, and 4 or 96, 121 -hour 
continuous irradiation were performed under the 1 1000 luxs environment to the green extract obtained 
in the example 3. The degree of fading and change of a color tone were judged by the same approach as 
the example 1 of a trial. The green extract which does not perform an optical exposure as control was 
used. The result is shown in drawing 8 , drawing 9 , and drawing 10 . 

[0082] Drawing 8 is drawing showing the effect of light with an absorbance with an absorption 
wavelength of 670nm, drawing 9 is drawing showing the effect of the light of pH with a lightness L 
value, and drawing 10 is drawing showing the effect of light with a chromaticity (a value, b value). 
[0083] It was checked that are the optical exposure of 96 hours or more, and an absorbance is set to 0 by 
drawing 8 although the absorbance of the wavelength near 670nm is hardly changed to an exposure for 4 
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hours. It was checked that L value does not have the effect of an optical exposure, a value changes with 
drawing 10 in the direction of + by the exposure of 96 hours or more, as for b value, it becomes large 
that a green coffee extract carries out the erythrochromia on the other hand, and a green coffee extract 
yellows a little by drawing 9 . Therefore, it became clear that a certain amount of lightfastness was 
shown from the green coffee extract of this invention having been stable in the optical exposure of 4 
hours. However, since fading by putting on the bottom of a fluorescent lamp for a long time was also 
checked, the thing saved in a dark place, such as saving in the container of protection-from-Ught nature, 
such as a brown bottle, is desirable. 

[0084] (Example 3 of an experiment) The effect which the heat to the green coffee extract obtained in 
the heat resistance test 1 example 3 has was considered, the green extract obtained in the example 3 ~ 
the inside of an incubator — 55 degrees C - 1, 2, and 3 — it was kept warm for 4 or 96, 121 hours. The 
degree of fading and change of a color tone were judged by the same approach as the example 1 of a 
trial. The green extract which does not keep it warm was used as control. The result is shown in drawing 
11 , drawing 12 , and drawing 13 . 

[0085] Drawing 1 1 is drawing showing the effect of heat with wavelength with an absorption 
wavelength of 670nm, drawing 12 is drawing showing the effect of heat with a lightness L value, and 
drawing 13 is drawing showing the effect of heat with a chromaticity (a value, b value). 
[0086] From drawing 1 1 , incubation is hardly changed for 4 hours, but the absorbance of the 
wavelength near 670nm is incubation of 96 hours or more, and becoming an absorbance 0 was checked. 
From drawing 12 , L value fell a little by incubation, and being discolored in black was checked. 
Moreover, it was checked that b value becomes large by incubation of 96 hours or more, and changing 
and carrying out the erythrochromia of the a value in the direction of + by incubation of 96 hours or 
more from drawing 13 yellows. Therefore, it became clear that a certain amount of thermal resistance 
was shown from the green coffee extract of this invention having been stable in the incubation by 4 
hours. However, since fading if it sets under an elevated temperature for a long time was also checked, it 
was proved under the high temperature service that it is long duration Lycium chinense that it is not 
desirable, either. 

[0087] (Example 4 of an experiment) The thermal resistance of the green coffee extract of heat 

resistance test 2 this invention and conunercial natural product coloring matter was compared. Both 

thermal resistance was compared by specifically processing the green coffee extract manufactured in the 

example 2 of this invention, and new green ASNo.l5 (0.3% addition) for 20 minutes at 100 degrees C. It 

judged by comparing the degree of fading and the absorbance of 670nm change of color tone 

processing-before, and after processing, and a color tone. A result is shown in Table 8. 

[0088] new green ASNo.l5 (0.3% addition) used as contrast - carthami flos yellow coloring matter and 

a gardenia - blue ~ base is prepared, clear green is presented and it is comparatively stable natural 

product coloring matter pharmaceutical preparation to heat. 

[0089] 

[Table 8] 
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[0090] From Table 8, by giving heat, the absorbance in absorption maximum wavelength became high 
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in the green coffee extract of this invention, and it was almost changeless at new green ASNo. 15 (0.3% 
addition). Moreover, it became clear that the lightness L value of the green coffee extract of this 
invention became small, and, as for b value, being discolored in black became large a Uttle again. On the 
other hand, ais for new green ASNo. 15 (0.3% addition), L value and b value hardly changed. Although it 
was checked by 100 degrees C and processing for 20 minutes from the above result that the green coffee 
extract of this invention is discolored in black, it was checked that new green ASNo. 15 (0.3% addition) 
do not produce change to a color tone. 

[0091] Therefore, although it became clear that the thermal resistance of the green coffee extract of this 
invention was inferior to new green ASNo. 15 (0,3% addition) a little He is red although the green coffee 
extract of this invention is also discolored a little in black by 100 degrees C and 20 minutes. - Since it 
became clear that it had a certain amount of thermal resistance from there being no change of a green 
color tone and the fall of an absorbance not having been accepted, either The possibility to use of this 
green coffee extract is suggested to food processing using heat. 
[0092] 

[Effect of the Invention] By this invention, the green coffee extract which presents the clear green color 
tone of the natural product origin can be offered, and since it is the natural product origin, since it is 
precious, the coloring effectiveness is expected, and natural product coloring matter, such as a green 
system with it, can be used widely as natural coloring agent the natural coloring agent for eating-and- 
drinking articles or cosmetics, for dnigs, etc., and is useful on industry. [ high and safety and ] [ clear ] 
Furthermore, since it can distribute and hold to stability, without sedimenting and dissociating since it is 
manufactured as a clear green extract, it can use widely as colors, such as natural coloring agent, such as 
natural coloring agent for eating-and-drinking articles which contains water so much or cosmetics, and 
drugs, and fiber, paper, etc., and is useful on industry. 

[0093] moreover, the coffee extract which was suitable for the drink by roasting and extracting the 
coffee-beans residue after extracting a green extract -****** - the problem of the trash produced from 
things in case conventional natural coloring matter is obtained while being able to aim at a deployment 
of coffee beans is mitigable. Moreover, on the occasion of manufacture of a green coffee extract, coffee 
beans with usually bad the granule by which disposal is carried out and quality can be used, and it excels 
also from a viewpoint of a deployment of a resource. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3 In the drawings, any words are not translated. 



TECHNICAL FIELD 



[Field of the Invention] This invention relates to the manufacture approach of of the simplicity and the 
green coffee extract which has the stable above-mentioned property which enabled mitigation of the 
green coffee extract which has utility value as natural product coloring matter which has the color tone 
of a clear green system in more detail, and the problem of waste treatment about a green coffee extract 
and its manufacture approach. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use o£ this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



PRIOR ART 



Pescription of the Prior Art] for food - a color « the taste, aroma, and a texture - the same ~ a very 
important quality element - it is - it - positive - ****** — it is things, and "food" culture is 
experienced more and it has been made to develop into a deep thing These only **(ed) the color of the 
food material itself, and it did not stop at useless **, but extent which exists in case it is saved and 
processed is the purpose with which it compensates fading [ which is not avoided ], and the coloring 
matter which has clear color and the outstanding endurance also came to be used widely. In recent years, 
need falls from toughening of regulations according [ the edible tar system coloring matter which is 
synthetic dyes ] to a safety aspect, or an image fall, and, on the other hand, the need of natural product 
coloring matter is growing conjointly with a consumer's natural product intention. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



EFFECT OF THE INVENTION 



[Effect of the Invention] By this invention, the green coffee extract which presents the clear green color 
tone of the natural product origin can be offered, and since it is the natural product origin, since it is 
precious, the coloring effectiveness is expected, and natural product coloring matter, such as a green 
system with it, can be used widely as natural coloring agent the natural coloring agent for eating-and- 
drinking articles or cosmetics, for drugs, etc., and is useful on industry. [ high and safety and ] [ clear ] 
Furthermore, since it can distribute and hold to stability, without sedimenting and dissociating since it is 
manufactured as a clear green extract, it can use widely as colors, such as natural coloring agent, such as 
natural coloring agent for eating-and-drinking articles which contains water so much or cosmetics, and 
drugs, and fiber, paper, etc., and is useful on industry. 

[0093] moreover, the coffee extract which was suitable for the drink by roasting and extracting the 
coffee-beans residue after extracting a green extract --******- the problem of the trash produced from 
things in case conventional natural coloring matter is obtained while being able to aim at a deployment 
of coffee beans is mitigable. Moreover, on the occasion of manufacture of a green coffee extract, coffee 
beans with usually bad the granule by which disposal is carried out and quality can be used, and it excels 
also from a viewpoint of a deployment of a resource. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for cuiy 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention] However, compared with synthetic dyes, natural product 
coloring matter had few skillful colors and colors of especially clear blue - a green system, and there 
was a trouble that there was a limitation in making the color which is rich in various change appear with 
natural product coloring matter in it. Furthermore, when manufacturing natural product coloring matter, 
there was a problem that a lot of natural product raw materials needed to be used, and the problem in 
fields, such as environmental pollution accompanying the waste treatment in the case of processing the 
natural product raw material after extracting coloring matter as trash, and processing cost, was large. 
[0004] Moreover, when the extract of coffee roasted beans presents the color tone of a blackish brown 
system from dark reddish-brown and hot water extracts coffee student beans on the other hand, it is 
usually known that a yellowish brown extract will be obtained. However, there is no report that the 
extract which presents the vivid color which can be used as natural product coloring matter from coffee 
beans has been isolated, the place to current, 

[0005] Moreover, since disposal was carried out noting that the coffee beans with bad granule or quality 
did not have commodity vaJue about coffee beans, a technical problem called a deployment of coffee 
**** occurred in respect of the deployment of a resource. 

[0006] Then, this invention is developed in view of the above-mentioned situation, and is to offer the 
green coffee extract which has utility value as natural product coloring matter which presents the color 
tone of a clear green system. Furthermore, this invention is to offer the manufacture approach of this 
green coffee extract that enabled relief of the problem of waste treatment. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



MEANS 



[Means for Solving the Problem] As a result of inquiring wholeheartedly in order to solve the above- 
mentioned technical problem, this invention persons by improving the usual extract approach After 
carrying out boiling washing of these coffee beans in hot water, using only coffee beans as a raw 
material, by carrying out the boiling extract of the residue coffee beans after boiling washing in hot 
water further The safety of the natural product origin was high and it found out simple and that it could 
stabilize and manufacture for the coffee extract useful as natural product coloring matter which 
moreover presents a clear green system color tone. 

[0008] Furthermore, as a result of repeating research, the useful thing was found out although the 
problem of waste treatment that it becomes clear that it considers as coffee roasted beans and can use for 
a bevel use again, and the manufacture site of natural product coloring matter holds the residue coffee 
beans after extracting this green coffee extract is mitigated. 

[0009] That is, this invention carries out boiling washing of the coffee beans underwater, carries out the 
boiling extract of the coffee-beans residue after the washing process which separates coffee-beans 
residue from a penetrant remover, and a washing process underwater, and relates to the manufacture 
approach of the green coffee extract characterized by having the extract process which separates an 
extract from coffee-beans residue. 

[0010] If in charge of operation of this invention, it is characterized by to have the grinding process 
which carries out grinding processing of said coffee beans in advance of said washing process if needed 
about the manufacture approach of the green coffee extract which is characterized by to have a 
concentration process after said extract process if needed, and is further characterized by to have a 
desiccation process after said concentration process if needed. 

[001 1] Furthermore, if in charge of operation of this invention, it is characterized by being the hot water 
of the 5-100 weight section, and performing boiling washing in said boiling process to the coffee-beans 
1 weight section, for 1 to 5 minutes, and is characterized by being the hot water of 10 - 20 weight 
section, and performing the boiling extract in said extract process to the coffee-beans 1 weight section, 
further, for 5 to 10 minutes. Moreover, it is characterized by performing said boiling process two or 
more times, and is characterized by performing said extract process two or more times. 
[0012] Coffee beans here have raw beans or the desirable roasted beans which ********(ed). Moreover, 
in advance of all the above mentioned processes, washing processing of said raw beans is carried out if 
needed. 

[0013] Moreover, this invention relates to the green coffee extract manufactured by the manufacture 

approach of the above-mentioned green coffee extract. 

[0014] 

[Embodiment of the Invention] Hereafter, this invention is explained concretely. The green coffee 
extract of this invention is obtained by carrying out a boiling extract with hot water, after hot water 
washes [ boiUng ] coffee beans. Furthermore, pass the concentration process after an extract process if 
needed, and pass the desiccation process after a concentration process further if needed. 
[0015] There is especially no limit in the class and place of production of coffee beans which are used as 
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a raw material of this invention, and two or more sorts of beans which which coffee beans were 
sufficient as the ARABIKA kind, the lobster kind, the REBERIKA kind, etc., and were further blended 
even if any coffee beans of a place of production could use Brazil, the product from Colombia, etc. and 
it used only one kind of beans independently may be used. Moreover, even if it is coffee beans with bad 
quality by which disposal is carried out, or the coffee beans of a granule noting that there is no 
commodity value, it can usually be used, and a deployment of coffee beans can be aimed at. 
[0016] furthermore, the thing which roasted raw beans or raw beans - although all can be used, the raw 
beans from a point or the beans which ********(ed) of extraction efficiency is desirable. Specifically, 
that whose roast time amount is less than 3 minutes can use it preferably. Moreover, even if it is washing 
coffee student beans, also when washing, there is especially no limit in the washing approach, and water, 
hot water, a steam, etc. can wash. 

[0017] Moreover, it is also possible to use the coffee beans to which the coffee beans used did not need 
to be ground, either, the part suffered a loss further on the occasions, such as conveyance, desiccation, 
and washing, and commodity value fell. 

[0018] Next, the outline of the manufacture approach of the green coffee extract of this invention is 
explained based on the flow chart of drawing 1 . According to a washing process and an extract process, 
the manufacture approach of the green coffee extract of this invention is characterized by obtaining a 
green coffee extract, and is characterized by making it dry after condensing after an extract if needed, or 
concentration. First, coffee student beans are prepared, and if required, it will roast beforehand. 
[0019] First, a washing process is explained. A washing process carries out boiling washing of the 
coffee beans in hot water, the coffee-beans residue after boiling washing is separated from a penetrant 
remover, and it consists of collecting coffee-beans residue. The separated penetrant remover was 
suspension which presents brown. 

[0020] The temperature which water boils is sufficient as the temperature of boiling in the case of 
boiling washing, and it is especially performed at 100 degrees C preferably 90 degrees C or more that 
what is necessary is just to perform the means of boiling according to a conventional method. As for this 
washing process, it is desirable to carry out repeatedly and to carry out twice or more, and it is desirable 
to carry out one to twice especially. It is desirable to carry out two or more times especially, when 
boiling time amount is short. Since the suspension formed element distributed in a penetrant remover 
cannot be removed [ if the means of separation is a means by which coffee residue is separable from a 
penetrant remover ] if the eye of a filtering medium is too fine when adopting filtration although what is 
necessary is to adopt which means, for example, just to carry out according to conventional methods, 
such as a decantation and filtration, it is required to choose the magnitude of a suitable eye. 
[0021] Since it will require a large-scale facility if more than 5 weight sections are desirable, and the 
scale of boiling washing becomes large too much to the coffee-beans 1 weight section, although more 
than 40 weight sections are especially desirable when for example, boiling washing time amount is 30 
seconds, when economical efficiency and utilization are taken into consideration, as for the amount of 
the hot water used used in the case of boiling washing in a washing process, it is desirable to carry out in 
the range to 100 weight sections extent, 

[0022] Moreover, 30 seconds or more, when economical efficiency, such as energy cost, is taken into 
consideration, as for the time amount of boiling washing, it is desirable [ when using the hot water more 
than 5 weight sections to the coffee-beans 1 weight section, washing time amount has 1 especially 
preferably desirable minutes or more but ] to carry out in the range for 1 - 5 minutes. 
[0023] Next, an extract process is explained. An extract process carries out boiling washing of the coffee 
beans after washing boiling in hot water, separates the extract after a boiling extract from coffee-beans 
residue, and consists of collecting extracts. The collected extract can obtain the clear green extract which 
presents green, and, thereby, can obtain the green coffee extract of this invention. 
[0024] The temperature which water boils is sufficient as the temperature of the hot water in the case of 
a boiling extract, and it is especially performed at 100 degrees C preferably 90 degrees C or more that 
what is necessary is just to perform the means of boiUng like a washing process according to a 
conventional method. As for this extract process, it is desirable to carry out repeatedly and to carry out 
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twice or more, and it is desirable to cany out 2 to 40 times especially. If separation and a recovery 
means are means by which coffee residue can be separated and collected from an extract, which means 
may be used for them, for example, they should just perform it according to convention^ methods, such 
as a decantation and filtration. 

[0025] When for example, the boiling extract time amount of the amount of the hot water used used in 

the case of the boiling extract in an extract process is 5 minutes, more than 10 weight sections are 
required to the coffee-beans 1 weight section, and it is desirable preferably 10-40 weight section and to 
carry out in the range of 10 - 20 weight section especially. 

[0026] moreover, when using the hot water of 20 weight sections to the coffee-beans 1 weight section, 
the time amount of a boiling extract Although extract time amount is desirable when using the hot water 
of an amount 40 times to coffee beans, and it is desirable to carry out in the range for 30 seconds - 10 
minutes especially preferably 20 minutes or more as for extract time amount and it is 5 minutes or more 
more preferably 3 minutes or more Especially when economical efficiency, such as energy cost, is taken 
into consideration, it is desirable to carry out in the range for 5 - 10 minutes. 

[0027] the green coffee extract of this invention which has the color tone of a clear green system by this 
invention since it is that to which the manufacture approach of this invention has become from the 
washing process and the extract process, and both processes perform boiling with hot water as explained 
above ~ simplicity — and it is stabilized and can manufacture in large quantities. 
[0028] A thick green extract can be obtained by condensing the green extract obtained by the above- 
mentioned approach. Here, especially a limit does not have the approach of concentration and it can 
adopt well-known approaches, such as ultrafiltration, a membrane concentration method Uke reverse 
osmosis or a vacuum concentration method, and the freezing condensing method, a thick green extract 
can be obtained by this concentration, without spoiling the color tone of a green system, and it can work 
intentionally to shelf life by the increment in the sugar which is useful to quality maintenance with 
concentration — handling both becomes easy by reduction in the volume. 

[0029] Furthermore, it can be made to be able to dry and the concentration green extract obtained by the 
above-mentioned approach can be made into green extract fine particles. Especially a limit does not 
have the approach of desiccation and it can adopt well-known approaches, such as freeze drying and 
spray drying. While being able to work intentionally to shelf life by reducing a moisture content 
remarkably by making it dry, handling becomes easy by reduction in the volume. 
[0030] The green coffee extract of this invention presents the color tone of skillful yellow - an yellowish 
green system, by the judgment by the Lab hunter color coordinate system, 50.8 and a value have L value 
in the range of 2 1 . 8, and 11.2 and b value mean what shows absorption maximum wavelength near 
[ near 670nm ] wavelength. 

[003 1] it is the thing which it was presumed that the green coffee extract of this invention presented the 
color tone of a yellow - yellowish green system because a certain chemical change started to the 
component of coffee beans by boiling with the hot water in a manufacture process, and chlorogenic acid 
and one of metal ions combined and which carries out a tiling reason - it is presumed. Chlorogenic acid 
is contained in the fruits of many dicotyledonous plants, a leaf, etc., is contained especially in coffee 
beans so much, is contained in coffee student beans no less than 6.5 to 9.0%, and has the property 
combined with a metal ion, caffeine, etc. Furthermore, if it combines with trivalent iron ion, it will 
become a black compound, and presenting orange is known for alkalinity. 

[0032] The green coffee extract of this invention presents the color tone of a green system precious as 
natural product coloring matter, and further, since it is the natural product origin, and safety is high, 
application large as natural coloring agent the object for eating and drinking, the object for cosmetics, 
for drugs, etc. is expected. Since especially the natural product coloring matter of a green system is not 
abundant, by blending the green coffee extract of this invention, a fresh impression is given visually and 
the coloring effectiveness can be expected from other drinks other than a coffee drink. 
[0033] Moreover, the green coffee extract of this invention has the grass's weak aroma and weak taste. 
Since it is weak aroma and a taste, when it is used for eating-and-drinking article processing, in order 
not to spoil the flavor or taste of food original, use in an eating-and-drinking article is widely possible, 
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and application large as natural coloring agent for eating and drinking is expected. 
[0034] Moreover, since the green coffee extract obtained by this invention is what is obtained by boiling 
extract, it can be saved by performing under sterile the process which others accompany and carrying 
out aseptic to containers, such as a can, a bottle, and PET, but although the below-mentioned example 2 
of an experiment explains, the thing saved in a dark place, such as saving using a protection-from-light 
nature container, is desirable. Moreover, you may sterilize if needed, the means corresponding to the 
configuration of a green coffee extract shall be adopted, for example, when a green coffee extract is a 
hquid, the approaches of common knowledge of **, such as filtration which used the membrane filter 
etc., can be used for the approach of sterilization. However, although the below-mentioned examples 3 
and 4 of an experiment explain, sterilization of long duration is not suitable at an elevated temperature. 
[0035] Moreover, since the coffee-beans residue after carrying out the boiling extract of the green coffee 
extract of this invention is applicable to manufacture of real coffee, canned coffee, instant coffee, etc, 
and can aim at a deployment of coffee beans by processing like the usual coffee beans, without 
performing special processing, the problem of the waste treatment which the manufacture site of natural 
product coloring matter holds is mitigable. However, it cannot be overemphasized that it is restricted 
when a green coffee extract is manufactured using the coffee beans of quality which were suitable for 
the bevel use when the coffee-beans residue after the extract of a green coffee extract was used for a 
bevel use. 

[0036] [0037] which explains this invention to a detail further hereafter using the example of 
examination which examined the optimal conditions in a washing process and an extract process 
(Example 1 of examination) Examination for choosing the adding-water ratio to the desirable coffee 
beans of the water used for boiling washing in a washing process was performed, the this coffee-beans 
residue after carrying out boiling washing of the water for 30 seconds to coffee student beans by the 
adding-water ratios (water^eans) 4, 5, and 10 and 20 or 40,100 times and separating the coffee-beans 
residue after washing from a penetrant remover ~ a adding-water ratio (water/beans) - by 20 times The 
desirable adding-water ratio of the hot water used for boiling washing was judged with the absorbance 
the color tone of the green coffee extract of this invention obtained by carrying out a boiling extract for 
5 minutes, absorption maximum wavelength, and near 670nm, A result is shown in Table 1. in addition - 
- that the adding-water ratio (water/beans) used by this detail letter indicates the weight ratio of hot 
water to coffee beans to be — carrying out ~ for example, a adding-water ratio (water/beans) — 5 times 
as many hot water as this shall mean the hot water of 5 weight sections to the coffee beans of 1 weight 
section 

[0038] While the color tone judged by evaluation by the naked eye, it judged based on the hunter Lab 
color coordinate system, and L value, a value, and b value were measured with the color difference 
meter. If lightness is bright when L value becomes large, and it becomes small, it will become dark, and 
**** y^iii become strong if blueness of a chromaticity is strong when a value becomes large, its redness 
is strong when **** will become strong if it becomes small, and b value becomes large, and it becomes 
small. It asked for absorption maximum wavelength by changing the wavelength of light, measuring an 
absorbance and obtaining an absorption spectrum by measuring the wavelengA which shows the 
absorption maximum. An absorbance is measured with an absorptiometer, and on the wavelength near 
670nm, the thickness of the color of a green system can be judged, and green becomes deep, so that this 
value is large. In addition, it sets in the green judging column of the appearance of front Naka, and is O 
at 0.3 or more absorbances. With 0.2 or more absorbances, or less by 0.2, O and an absorbance consider 
as X, when ** and an absorbance are below sensitiveness. 
[0039] 
[Table 1] 
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[0040] if Table 1 is seen - a adding-water ratio (water/beans) ~ 5 or more times - the green which can 
carry out a color tone and green thickness as a green coffee extract of this invention — being shown ~ a 
adding-water ratio (water/beans), although the desirable green which can be carried out as a green coffee 
extract of this invention by 40 or more times was shown especially a adding-water ratio (water/beans) — 
in 4 times, the absorbance near 670nm was 0. 198, green thickness was thin, moreover, a value was - 
5.68, whenever [ green ] became low, and the color tone by macro-scopic evaluation was also a light 
green color, therefore, a adding-water ratio (water/beans) - in 4 times, he can understand that especially 
the thing of 40 times or more is desirable 5 or more times not much preferably. 
[0041] (Example 2 of examination) By performing boihng washing twice in 30 seconds, the effect 
which it has on production of the green coffee extract of this invention was considered. Examination 
was performed like the example 1 of examination except performing boiling washing twice in 30 
seconds. 

[0042] Consequently, also when a adding-water ratio was 4 times, the absorbances near 670nm are 
0.489, the L value 75.1, the a value -21.23, and the b value 18.06, the color tone also with green macro- 
scopic evaluation was able to be presented, and it was able to carry out preferably. In the case of 5, 10, 
and 20 or 40,100 times, like the example 1 of examination macro-scopic evaluation and evaluation by 
the hunter Lab color coordinate system The green which can be carried out as a green coffee extract of 
this invention is presented, and the thickness which can also carry out green thickness as a green coffee 
extract of this invention is shown. The absorbance near 670nm Respectively, it is 0.352, 0.403, 0.405, 
0.387, and 0.512, and it became clear that green became deep also in the flume gap in comparison with 
the example 1 of examination of 1-time washing, therefore, a adding-water ratio (water/beans) - even if 
it was 4 times, it became clear by performing boiling washing for 30 seconds twice that it is desirable to 
be able to carry out and to perform boiling washing twice rather than 1 time in boiling washing for 30 
seconds. 

[0043] (Examples 3, 4, 5, and 6 of examination) It inquired in order [ in a washing process ] to choose 
the time amount of desirable boiling washing. In the example 3 of examination, a adding-water ratio 
(water^eans) is 5 times, and was performed hke the example 1 of examination except carrying out 
boiling washing in 30 seconds, 1 minute, 5 minutes, and 30 minutes. The result is shown in Table 2. 
[0044] 
[Table 2] 
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[0045] Although the thickness greener than Table 2 of boiling washing time amount was a little thin in 
30 seconds, as for the color tone, macro-scopic evaluation and evaluation by the hunter Lab color 
coordinate system presented the green which can be carried out as a green coffee extract of this 
invention by any boiling washing time amount. Therefore, more than for 30 seconds, a adding-water 
ratio (wate^^eans) has especially 1 - 5 minutes desirable in 5 times, when the above for 1 minute takes 
into consideration the financial side, such as desirable energy cost, especially. 

[0046] The adding-water ratio (water^eans) performed the example 4 of examination like the example 3 
of examination except carrying out boiling washing by 20 times. Consequently, the color tone in macro- 
scopic evaluation presents green by any boiling washing time amount. By boiling whose absorbance in 
the wavelength near 670nm is for 30 seconds, 1 minute, 5 minutes, and 30 minutes, respectively It was 
0.276, 0.325, 0.447, and 0.342 and, in the case of 30 seconds, green was a little thin, but it became clear 
that the color tone in hunter Lab color-coordinate-system evaluation presented the desirable green color 
tone which can carry out as a green coffee extract of this invention in any case, therefore, a adding-water 
ratio (water/beans) ~ although he can understand that 30 seconds or more can carry out preferably in 20 
times, when the financial side, such as energy cost, is taken into consideration, especially 1-5 minutes 
are desirable. 

[0047] In the example 5 of examination, the adding-water ratio (water/beans) was performed like the 
example 3 of examination except carrying out boiling washing by 40 times. Consequently, the color tone 
in macro-scopic evaluation presents green by any boiling washing time amount. By boiling whose 
absorbance in the wavelength near 670nm is for 30 seconds, 1 minute, 5 minutes, and 30 minutes, 
respectively It was 0.333, 0.484, 0.534, and 0.346, and green thickness is the thickness which can carry 
out as a green coffee extract of this invention in any case, and it became clear that hunter Lab color- 
coordinate-system evaluation also presented a desirable green color tone also in which boiling washing 
time amount. Therefore, a adding-water ratio (water/beans) can understand that 30 seconds or more can 
carry out preferably in 40 times. 

[0048] In the example 6 of examination, the adding-water ratio (water/beans) was performed like the 
example 3 of examination except carrying out boiling washing by 100 times. As for the result, the color 
tone in macro-scopic evaluation presents green by any boiling time amount. By boiling whose 
absorbance in the wavelength near 670nm is for 30 seconds, 1 minute, 5 minutes, and 30 minutes, 
respectively It was 0.490, 0.449, 0.476, and 0.355, and green thickness is the thickness which can carry 
out as a green coffee extract of this invention in any case, and it became clear that hunter Lab color- 
coordinate-system evaluation also presented a desirable green color tone also in boiling washing time 
amount someday. Therefore, a adding-water ratio (water/beans) can understand that 30 seconds or more 
can carry out preferably in 100 times. 

[0049] Example 7 of examination) Examination for choosing the adding-water ratio to the desirable 
coffee beans of the hot water in an extract process which carries out a boiling extract was performed, hot 
water - a adding-water ratio (wate^^eans) - after carrying out boiling washing for 5 minutes by 20 
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times and discarding a penetrant remover, by the adding-water ratios (water/beans) 5 and 10 and 20 or 
40,100 times, the boiling extract was carried out for 5 minutes, the coffee extract was obtained, and the 
adding-water ratio (water^eans) of the desirable hot water used for a boiling extract was judged 
similarly to be the example 1 of examination. 
[0050] 
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[0051] Table 3 - a adding-water ratio (water/beans) - although each presented the green color tone in 
macro-scopic evaluation and hunter Lab color-coordinate-system evaluation in 10 or more times - a 
adding-water ratio (water^eans) ~ 40 or more times - the absorbance near 670nm ~ falling — a little ~ 
green — thin — becoming — a adding-water ratio (water/beans) ~ in 100 times, the absorbance near 
670nm fell and it became clear that a value also became large, moreover, a adding-water ratio 
(water^eans) ~ in 5 times, the color tone in macro-scopic evaluation was not able to present blackish 
brown, and was not able to acquire a green coffee extract. Therefore, he can understand that the adding- 
water ratio (water^eans) is indispensable 10 or more times, its ten to 40 times are desirable, and ten to 
20 times are desirable especially. 

[0052] (Examples 8, 9, and 10 of examination) It inquired in order [ in an extract process ] to choose the 
time amount of a desirable boiling extract, the example 8 of examination — a adding-water ratio 
(water^eans) - it carried out like the example 7 of examination by 20 times except boiling for 30 
seconds, 3 minutes, 5 minutes, 10 minutes, 20 minutes, and 30 minutes. This result is shown in Table 4. 
[0053] 
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[0054] From Table 4, the green thickness to which the time amount of a boiling extract can carry out the 
green thickness till 20 minutes and a color tone as a green coffee extract of this invention, and green 
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were presented, and it became clear that the deep, especially green especially green coffee extract in 5 or 
10 minutes could be manufactured. On the other hand, in 30 minutes, it became clear that the color tone 
in macro-scopic evaluation cannot become brown if it exceeds, a green coffee extract cannot be 
obtained, and a value becomes large in 20 minutes although the color tone in macro-scopic evaluation 
presents green, and whenever [ green ] became low a littie. Therefore, he can understand that less than 
for 20 minutes is desirable, and the range for [ 30 seconds - ] 10 minutes is especially desirable. 
[0055] the example 9 of examination ~ a adding-water ratio (water/beans) — it carried [ for 3 minutes ] 
out like the example 8 of examination for 30 seconds by 40 times for 20 minutes for 10 minutes for 5 
minutes except carrying out a boiling extract for 30 minutes. This result is shown in Table 5. 
[0056] 
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[0057] From Table 5, it is green and it became clear the green thickness to which the time amount of a 
boiling extract can carry out green thickness and a color tone as a green coffee extract of this invention 
in 5 minutes or more, and that the deep, especially green especially green coffee extract in 5 minutes 
could be manufactured, on the other hand - 3 or less minutes a value - it became, whenever 

[ green ] became low a little, the absorbance in the wavelength near 670nm fell in 30 seconds further, 
and the thing which it hears and which green becomes thin became clear. Therefore, he can imderstand 
that the above for 3 minutes is desirable, and the range for [ 5 minutes - ] 10 minutes is especially 
desirable if economical efficiency, such as energy cost, is taken into consideration although it can carry 
out more preferably in 5 minutes or more. 

[0058] the example 10 of examination ~ a adding-water ratio (water/beans) ~ it carried out like the 
example 8 of examination by 100 times except boiling for 30 seconds, 3 minutes, 5 minutes, 10 minutes, 
20 minutes, and 30 minutes. This result is shown in Table 6. 
[0059] 
[Table 6] 
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[0060] Although the green coffee extract was able to be obtained when Table 6 was seen, and the 
boiling extract was carried out for 60 minutes, in 10 or 90 minutes, the color tone by macro-scopic 
evaluation was not able to present mostly colorlessness and the dark green which wore the blacking 
wash, respectively, and was not able to obtain a green coffee extract, moreover - boiling for 20 or 30 
minutes ~ the wavelength near 670nm - an absorbance - the respectively green thickness at 0.166 and 
0.21 1 - thin - a value - respectively -0.368 and -7.13 - **** - as soon as it heard, it became clear that 
whenever [ green ] is low and the color tone in macro-scopic evaluation also presented the light green 
color, therefore, a adding-water ratio (water/beans) ~ in 100 times, when boiled for 60 minutes, the 
green coffee extract could be obtained, but when economical efficiency, such as energy cost, was taken 
into consideration, it was not able to say [ that it can carry out by being desirable, and ]. 
[0061] (Examples 1 1, 12, 13, and 14 of examination) The count of a boiling extract considered the effect 
which it has on generation of a green coffee extract at the extract process, coffee student beans - 
receiving - hot water - a adding-water ratio (water/beans) - the adding-water ratio (water/beans) after 
carrying out boiling washing for 5 minutes by 20 times and discarding a penetrant remover - 1 and the 
extract obtained by carrying out 2 or 3 times were similarly judged for the boiling extract for 5 minutes 
in 20 times as many hot water as this to be the example 1 of examination. The result is shown in Table 
7, 



[0062] 
"Table 7] 
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[0063] Consequently, while being able to understand that a green coffee extract is obtained also by 
repeating a batch, and especially its 2 batch eye especially is [ the color tone of the green system of a 
green coffee extract ] deep, and whenever [ green ] is high, if few, he can understand that it is desirable 
to perform an extract twice. 
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[0064] In the example 12 of examination, it carried out like the example 1 1 of examination except 
carrying out the boiling extract of the extract time amount in 10 minutes. Consequently, the absorbances 
near 670nm are 0.587, 0.785, and 0,694 by 1 batch eye, 2 batch eye, and 3 batch eye, respectively, a 
values are -16.07, -23.54, and -20.82, b values were 14.47, 22.63, and 23.47, the color tone in macro- 
scopic evaluation also presented the green which can use as a green coffee extract of this invention in 
any case, and green thickness and a color tone showed the suitable result especially by 2 batch eye. 
therefore, a green coffee extract is obtained also by repeating a batch, and especially its 2 batch eye 
especially is [ the green of a green coffee extract ] deep, and whenever [ green ] is high - he can 
understand things. 

[0065] the example 13 of examination - a adding-water ratio (water/beans) - it carried out like the 
example 1 1 of examination except carrying out a boiling extract by 40 times. Consequently, although 
the absorbances near 670nm were 0.235, 0.245, and 0.164 by 1 batch eye, 2 batch eye, and 3 batch eye, 
respectively, and its green thickness was thin, and it was ** carried out of whenever [ green ] becoming 
low also when a values were -9.51, -10.88, and -7.14 and any, respectively, each color tone in macro- 
scopic evaluation presented the green color tone, therefore, a green coffee extract is obtained also by 
repeating a batch, and especially its 2 batch eye especially is [ the green of a green coffee extract ] deep, 
and whenever [ green ] is high - he can understand things. 

[0066] In the example 14 of examination, it carried out like the example 13 of examination except 
carrying out the boiling extract of the extract time amount in 10 minutes, a values are -13,15, -15.54, and 
-9.43, b values were 13.06, 22.63, and 19.80, the absorbances near 670nm are 0.391, 0.401, and 0.333 
by 1 batch eye, 2 batch eye, and 3 batch eye, respectively, and green thickness and a color tone showed 
[ the color tone in macro-scopic evaluation also presented the green which can use as a green coffee 
extract of this invention in any case, and ] the suitable result especially by 2 batch eye. therefore, a green 
coffee extract is obtained also by repeating a batch, and especially its 2 batch eye especially is [ the 
green of a green coffee extract ] deep, and whenever [ green ] is high ~ he can understand things. 
[0067] (Example 15 of examination) Roast of coffee beans considered the effect which it has on 
production of a green coffee extract. They are 20 times and 2000g hot water. lOOg of coffee student 
beans which perform production of a coffee extract like the example 1 of examination and which do not 
roast by carrying out a basis, and lOOg of coffee roasted beans roasted for 1, 2, 3, and 4 minutes — using 
~ boiling washing - a adding-water ratio (water^eans) - for 100 degrees C and 10 minutes - carrying 
out ~ a boiling extract ~ a adding-water ratio (water/beans) - it is 20 times and 2000g hot water, and 
carried out 1 1 times in 100 degrees C and 5 minutes. It judged by measuring the color tone of the 
obtained coffee extract, and the absorbance near 670nm. Moreover, each roast value was calculated, 
there is only no roast time amount and the effect which gives generation of a green coffee extract also 
with a roast value was considered. In addition, the roast value was measured by COLOR AND COLOR 
DIFFERENCE METER MODEL lOOlDP (Nippon Denshoku make). The result is shown in drawing 2 , 
drawing 3 , and drawing 4 . 

[0068] Drawing 2 is drawing showing the relation between whenever [ roast time amount and roast ], 
and an absorbance with a wavelength of 670nm, drawing 3 is drawing showing the relation between 
roast time amount and lightness (L value), and tiie absorbance of 670nm and drawing 4 are drawings 
showing the relation between roast time amount and a chromaticity (a value, b value). 
[0069] It became clear that the absorbance of the wavelength near 670nm rises [ roast time amount ] till 
2 minutes, the absorbance of the wavelength near 670nm would become low 1/3, and the green 
thickness of a green coffee extract would become thin from drawing 2 if it becomes deep and, as for the 
green thickness of a green coffee extract, roast time amount exceeds 3 minutes as roast progresses. 
When fluctuation does not almost have roast time amount in L value till 2 minutes and roast time 
amount exceeded 3 minutes from drawing 3 , L value became large, and fluctuation did not almost have 
a value and b value from drawing 4 till roast 2 minutes, either, but when roast time amount exceeded 3 
minutes, a value and b value became large and the thing check was carried out. Therefore, when roast 
time amount exceeded 3 minutes, it was checked that change appears in a color tone and it became clear 
that it is desirable to carry out in less than 3 minutes as for roast time amount. 
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* NOTICES * 

JFO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2 **** shows the word which can not be translated. 

3 .In the drawings, any words are not translated. 

EXAMPLE 



[Example] 

[0071] This invention is not limited by this example although an example explains this invention for this 
invention concretely below. 

[0072] (Example 1) Boiling washing was performed for 800g of coffee roasted beans which ******** 
(ed) raw beans for 10 minutes at 100 degrees C among 2000g hot water for 2 minutes and 30 seconds, 
the washing process which separates the coffee-beans residue after washing from a penetrant remover 
was performed 7 times, and the penetrant remover was collected and discarded. At this time, the 
penetrant remover was brown suspension. Then, the boiling extract of the above-mentioned coffee-beans 
residue was carried out for 5 minutes at 100 degrees C among 2000g hot water, the process which 
separates an extract from coffee-beans residue was performed 6 times, and coffee extracts were 
collected, organic-functions evaluation of the obtained coffee extract is performed about a color, the 
taste, and three items of stinking thing ~ absorption maximum wavelength was both searched. 
Consequently, evaluation that yellow - yellowish green are presented and it has the grass's weak aroma 
and weak taste could be obtained, and it was indicated near 670nm that the absorption maximum agreed 
v^th the color tone evaluation by vision. The green coffee extract of this invention which has the color 
tone of a green system precious as natural product coloring matter was able to be obtained from the 
above result. 

[0073] (Example 2) the approach of an example 1 - applying correspondingly - coffee student beans - 
a adding-water ratio (water/beans) - the washing process which consists of boiling washing for 5 
minutes at 100 degrees C with 20 times as many hot water as this, and the coffee-beans residue after 
washing - a adding-water ratio (water/beans) ~ pass the extract process which becomes by the boiling 
extract for 5 minutes at 100 degrees C with 20 times as many hot water as this — the green coffee extract 
of this invention was obtained. The washing process and the extract process were performed once, 
respectively. 

[0074] (Example 3) It applied correspondingly with the approach of the property example 1 of a green 
coffee extract, and the green extract was obtained through the washing process which consists of boiling 
washing for 10 minutes at 100 degrees C with 2000g hot water in lOOg of coffee student beans, and the 
extract process which consists the coffee-beans residue after a washing process of a boiling extract for 5 
minutes at 100 degrees C among 2000g hot water. Here, the washing process performed the extract 
process 1 1 times 7 times. Furthermore, it condensed until the volume became a quadrant about this 
extract, and the thick green extract was obtained. The fusibility formed element of a penetrant remover, 
green extract, and thick green extract, a BRIX value, and pH were measured. The degree of BRIX was 
measured with the commercial refractometer, and pH was measured with the commercial pH meter. 
[0075] consequentiy, the fusibility component of a penetrant remover, green extract, and thick green 
extract - respectively - 5.24 - 5,25%, 0.17 - 0. 18%, and 2.52 - 2.53% - it is - a BRIX value ~ 
respectively - 6,56 and 0. - it was 22 and 3.12 and pH was 5.76, 7.09, and 8.17, respectively. 
[0076] Next, the green extract and thick green extract which are an extract undiluted solution were 
compared with the detail. Specifically, the absorbance in a color tone, absorption maximum wavelength, 
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and absorption maximum wavelength compared. The measuring method of a color tone, absorption 
maximum wavelength, and an absorbance was performed by the same approach as the example 1 of 
examination. 

[0077] consequently, the absorption maximum wavelength of a green extract and a thick green extract -- 
respectively - 672nm and 666nm - almost - equivalent - an absorbance — respectively - 0. — 
although the coloring matter component is the same since it was 65 and 1 .60, it is understood that 
coloring matter constituent concentration became high by concentration. Moreover, although it was 
checked that a color tone is discolored in black since L value became small, although -21 .7, -19.4, and b 
value of 65.3, 28.8, and a value is [ L value of a green extract and a thick green extract ] 10.8 and 14.6, 
respectively and there was no big fluctuation in a value and b value, as for this, it is understood that a 
coloring matter component is a thing resulting from having become deep. From the above result, a green 
coloring matter component cannot change with concentration, and a thick green extract can be obtained. 
[0078] (Example 1 of an experiment) The effect which acid-proof and pH over the green coffee extract 
obtained in the alkaline trial example 3 have was considered. The green extract obtained in the example 
3 was adjusted to pH 2-10, and while the wavelength near 670nm carried out the spectrometry of the 
degree of the fading and judging it, change of a color tone was judged. It should judge with it being easy 
to fade, so that an absorbance falls, and change of a color tone should be evaluated based on the hunter 
Lab color coordinate system, and L value of the green coffee extract in each pH, a value, and b value 
were measured with the color difference meter. The result is shown in drawing 5 , drawing 6 , and 
drawing 7 . 

[0079] Drawmg 5 is drawing showing the effect of pH with wavelength with an absorption wavelength 
of 670nm, drawing 6 is drawing showing the effect of pH with a lightness L value, and drawing 7 is 
drawing showing the effect of pH with a chromaticity (a value, b value). 

[0080] It is changeless to the absorbance of the wavelength near 670nm, and a color tone, and it was 
checked from drawing 5 , and 6 and 7 in the neutral region of pH 6-8 that a green coffee extract is 
stabilized. On the other hand, on acid conditions, the fall of an absorbance was checked, by pH 2-3, the 
inclination was especially remarkable, a value shifted to + side, b value also became large, and 
presenting red yellow was checked. On the other hand, on alkali conditions, although most change of an 
absorbance was not checked, while L value fell and being discolored a little in black, b value became 
large and yellowing a little was checked. It was checked from tiie above result that it is suitable for the 
green coffee extract of this invention being suitable for using for coloring of a neutral and alkaline 
eating-and-drinking article etc., and using for coloring of a neutral eating-and-drinking article etc. 
especially. 

[0081] (Example 2 of an experiment) The effect which the light to the green coffee extract obtained in 
the radiationproofmg test example 3 has was considered. Specifically, the example of an exam checks 
the light stability in the fluorescent lamp exposure of a green coffee extract. 1, 2, 3, and 4 or 96,121 -hour 
continuous irradiation were performed under the 1 1000 luxs environment to the green extract obtained 
in the example 3. The degree of fading and change of a color tone were judged by the same approach as 
the example 1 of a trial. The green extract which does not perform an optical exposure as control was 
used. The result is shown in drawing 8 , drawing 9 , and drawing 10 . 

[0082] Drawing 8 is drawing showing the effect of light with an absorbance with an absorption 
wavelength of 670nm, drawing 9 is drawing showing the effect of the light of pH with a lightness L 
value, and drawing 10 is drawing showing the effect of light with a chromaticity (a value, b value). 
[0083] It was checked that are the optical exposure of 96 hours or more, and an absorbance is set to 0 by 
drawing 8 although the absorbance of the wavelength near 670nm is hardly changed to an exposure for 4 
hours. It was checked that L value does not have the effect of an optical exposure, a value changes with 
drawing 10 in the direction of + by the exposure of 96 hours or more, as for b value, it becomes large 
that a green coffee extract carries out the erythrochromia on the other hand, and a green coffee extract 
yellows a littie by drawing 9 . Therefore, it became clear that a certain amount of lightfastness was 
shown from the green coffee extract of this invention having been stable in the optical exposure of 4 
hours. However, since fading by putting on the bottom of a fluorescent lamp for a long time was also 
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checked, the thing saved in a dark place, such as saving in the container of protection-from-Ught nature, 
such as a brown bottle, is desirable. 

[0084] (Example 3 of an experiment) The effect which the heat to the green coffee extract obtained in 
the heat resistance test 1 example 3 has was considered, the green extract obtained in the example 3 ~ 
the inside of an incubator - 55 degrees C ~ 1, 2, and 3 - it was kept warm for 4 or 96,121 hours. The 
degree of fading and change of a color tone were judged by the same approach as the example 1 of a 
trial. The green extract which does not keep it warm was used as control. The result is shown in drawing 
11 , drawing 12 , and drawing 13 . 

[0085] Drawing 1 1 is drawing showing the effect of heat with wavelength with an absorption 
wavelength of 670nm, drawing 12 is drawing showing the effect of heat with a lightness L value, and 
drawing 13 is drawing showing the effect of heat with a chromaticity (a value, b value). 
[0086] From dra wing 1 1 , incubation is hardly changed for 4 hours, but the absorbance of the 
wavelength near 670nm is incubation of 96 hours or more, and becoming an absorbance 0 was checked. 
From drawing 12 , L value fell a little by incubation, and being discolored in black was checked. 
Moreover, it was checked that b value becomes large by incubation of 96 hours or more, and changing 
and carrying out the erythrochromia of the a value in the direction of + by incubation of 96 hours or 
more from drawing 13 yellows. Therefore, it became clear that a certain amount of thermal resistance 
was shown from the green coffee extract of this invention having been stable in the incubation by 4 
hours. However, since fading if it sets under an elevated temperature for a long time was also checked, it 
was proved under the high temperature service that it is long duration Lycium chinense that it is not 
desirable, either. 

[0087] (Example 4 of an experiment) The thermal resistance of the green coffee extract of heat 
resistance test 2 this invention and commercial natural product coloring matter was compared. Both 
thermal resistance was compared by specifically processing the green coffee extract manufactured in the 
example 2 of this invention, and new green ASNo.15 (0.3% addition) for 20 minutes at 100 degrees C. It 
judged by comparing the degree of fading and the absorbance of 670nm change of color tone 
processing-before, and after processing, and a color tone. A result is shown in Table 8. 
[0088] new green ASNo.15 (0.3% addition) used as contrast - carthami flos yellow coloring matter and 
a gardenia — blue — base is prepared, clear green is presented and it is comparatively stable natural 
product coloring matter pharmaceutical preparation to heat. 
[0089] 
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[0090] From Table 8, by giving heat, the absorbance in absorption maximum wavelength became high 
in the green coffee extract of this invention, and it was almost changeless at new green ASNo. 1 5 (0.3% 
addition). Moreover, it became clear that the lightness L value of the green coffee extract of this 
invention became small, and, as for b value, being discolored in black became large a little again. On the 
other hand, as for new green ASNo. 15 (0.3% addition), L value and b value hardly changed. Although it 
was checked by 100 degrees C and processing for 20 minutes fi^om the above result that the green coffee 
extract of this invention is discolored in black, it was checked that new green ASNo.15 (0.3% addition) 
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do not produce change to a color tone. 

[0091] Therefore, although it became clear that the thermal resistance of the green coffee extract of this 
invention was inferior to new green ASNo.15 (0.3% addition) a little He is red although the green coffee 
extract of this invention is also discolored a little in black by 100 degrees C and 20 minutes. - Since it 
became clear that it had a certain amount of thermal resistance from there being no change of a green 
color tone and the fall of an absorbance not having been accepted, either The possibility to use of this 
green coffee extract is suggested to food processing using heat. 
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DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[Drawing 1] The flow chart of the manufacture approach of the green coffee extract of this invention. 
[Drawing 2] Drawing showing the effect of the roast to manufacture of the green coffee extract of this 
invention with relation with a roast time amount and roast whenever and an absorbance of 670nm. 
[Drawing 3] Drawing showing the effect of the roast to manufacture of the green coffee extract of this 
invention with the relation between roast time amount and lightness (L value). 
[Drawing 4] Drawing showing the effect of the roast to manufacture of the green coffee extract of this 
invention with the relation between roast time amount and' a chromaticity (a value, b value). 
[Drawing 5] Drawing showing the effect of pH to the green coffee extract of this invention with 
wavelength with an absorption wavelength of 670nm. 

[Drawing 6] Drawing showing the effect of pH to the green coffee extract of this invention according to 

lightness (L value). 

[Drawing 7] Drawing showing the effect of pH to the green coffee extract of this invention with a 
chromaticity (a value, b value). 

[Drawing 8] Drawing showing the effect of the light to the green coffee extract of this invention with 
wavelength with an absorption wavelength of 670nm. 

[Drawing 9] Drawing showing the effect of the light to the green coffee extract of this invention 
according to lightness (L value). 

[Drawing 10] Drawing showing the effect of the light to the green coffee extract of this invention with a 

chromaticity (a value, b value). 

[Drawing 11] Drawing showing the effect of heat to the green coffee extract of this invention with 
wavelength with an absorption wavelength of 670nm. 

[Drawing 12] Drawing showing the effect of heat to the green coffee extract of this invention according 
to lightness (L value). 

[Drawing 13] Drawing showing the effect of heat to the green coffee extract of this invention with a 
chromaticity (a value, b value). 
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DRAWINGS 



[Drawing 2] 
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[Drawing 4] 
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[Drawing 7] 
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